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The  versatile  and  long 
established  Butter  Flavour 


possessuMi 


and  flavour  of  '^7^3 
Fresh  Dairy  Butter 


•s 


'^<-1 


‘NATIONAL’ 

Standard  Lines  include : 


Mineral  Water  Bottles 


Cordial  Bottles 

Vinegar  Bottles 

jamjars 

Meat  Paste  Jars 

Olive  Oil  Bottles 

and  a  wide  range 
of  Pharmaceutical 
Glass  Containers. 


Glass  Outsells 

‘"‘‘NATIONIll 

\  Glass  Excels 


We  shall  be  glad  to  send  you  full 
details  of  our  Standard  Lines  which 
are  all  available  for  prompt  delivery 
from  stock. 

We  should  also  welcome  enquiries  for 
Glass  Containers  specially  designed 
to  your  requirements. 

Shelf  Testing  Service  at  your  disposal 
to  test  customers’  reactions. 


Particular  People  always  say  ‘NATIONAL*  for  Quality  in  Glass  Containers. 


SEE  HOW  GOOD  THINGS  ARE  IN 


Independent  Research  at  self-service 
stores  has  shown  that  when  identical 
products  are  offered  in  Glass  Containers 
and  in  an  alternative  pack  side  by  side, 
Glass  outsells  the  other. 

May  we  send  you  full  details  of  this  most 
enlightening  Research  ? 


GLASS  ^ 


NATIONAL 

GLASS  WORKS  (YORK)  LTD 

FISHER6ATE,  YORK.  Tel.  YORK  23021 

London  Office : 

CAROLINE  HOUSE,  55-57  HIGH  HOLBORN. 
LONDON,  W.C.1.  Tel.  HOLBORN  2146 
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foodtech 

turbomat 


Foodtech’s 
Famous  Cut-Mixer 

*Foodtech's  famous  Cut^Mixer-^ften  copied 
but  never  excelled — the  result  of  eighty-five 
years’  craftsmanship: 

*Gean  cut. 

*No  heating  up. 

*Cuts  large  lumps  of  fresh  or  froaen  meat. 
*Heavy  duty  machine. 

*Lasts  for  a  lifetime. 

*Four  speeds  available. 

10  Itr.;  10-15  Ibe.  English  .Mix  £195 
20  Itr.;  30  lbs.  English  Mix  £242. 

33  Itr.;  45  lbs.  English  Mix  £474. 

66  Itr.;  HO  lbs.  English  Mix  £.585. 

80  Itr.;  100  ll>s.  English  Mix  £695. 

100  Itr.;  120  lbs.  English  Mix  £875. 

160  Itr.;  200  lbs.  English  Mix  £1,.580. 

200  Itr.;  2.50  lbs.  English  .Mix  £1,785. 
and  other  types  up  to  440  lbs.  capacity. 


Foodtech’s  Mincemaster 

The  one  and  only — unsurpassed  -t'sseiitial 
in  every  sausage- making  plant,  small  or 
large. 

Makes  every  .Mincer  (Grin<ler)  out  of  date. 
More  than  200  now  installed  in  U.K. 

K.S.9  small  production  £496. 

K.S.I2  small  production  £.578. 

K.8.18  me<lium  production  £736. 
K.S.28  me<lium  production  £922. 
K.S.46  large  production  £1,125. 

K.S.75  mass  production  £1,294. 

Ask  for  Foodtech’s  advice  reganling  this 
machine. 


Foodtech’s 

Sausage  Filler  and  Linker 

•  Made  for  British  type  sausage. 

•  200  sausages  every  minute  at  exact 

weights. 

•  Straight  through  filling — no  comers — 

no  friction. 

•  Ix)ng  life  ma<-hinc. 

•  60  lbs.  100  lbs.  170  lbs.  up  to  440  lbs. 

capacities. 


For  factory  layout,  tachnical  advice  and  demonstrations,  call  P.  A.  Hllgeland,  Managing  Director, 


Foodfech  Lfd 


581a-581b  Green  Lanes,  Harringay,  N.8  Tel :  MOUntview  2226/7 
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ROCHE  ASCORBIC  ACID  B.P. 


(Vitamin  C) 


will  give  your  products  DECISIVE  SUPERIORITY 


Roche  PURE  VITAMIN  C  — 

*  Has  demonstrated  its  value  in  preserving  natural  colour  and  flavour  In  frozen  fruits. 

♦  Is  ideal  for  standardizing  the  Vitamin  C  content  of  processed  juices— Citrus,  Apple, 
Pineapple  and  Tomato. 

^  In  cured  meats,  can  significantly  reduce  curing  time,  give  more  uniform  colour  and 
help  to  maintain  better  colour  and  flavour  during  storage,  distribution  and  display. 

Full  information  available  from 

ROCHE  PRODUCTS  LIMITED,  16  MANCHESTER  SQUARE,  LONDON,  W.1 

Telephone  :  Welbeck  6566 
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The  Cambridge 

MINICAN 

gets  right  inside 

FOR  A  TEMPERATURE  RECORD  OF  THE  WHOLE  PROCESS 

How  often  in  the  past  must  food  producers  have  wished 
for  a  sprite  to  “get  inside"  the  process ...  to  locate  and 
report  the  temperature  variations  which  spoil  the  batch 
and  cause  serious  losses  of  time  and  money.  No  longer 
any  need  to  wish  for  it.  The  Cambridge  Minican  works 
in  cooking  vessels  of  all  sizes,  on  lorries  hauling 

fierishable  goods,  in  sterilizing  processes — wherever  a 
ew  cubic  inches  of  space  are  available.  The  bulb  can 
be  sealed  in  a  tin  or  a  bottle  and  the  complete  instru¬ 
ment  passed  through  the  whole  process,  providing  a 
continuous  record  on  a  tiny,  but  perfectly  legible  chart. 
Temperatures  of  bulk  mixture  may  be  continuously 
recorded  by  a  number  of  Minican  recorders  in  strategic 
positions  during  a  series  of  processes,  e.g.  heating, 
cooking  and  cooling. 

Food  inspectors  and  those  responsible  for  checking 
and  recording  temperatures  of  a  number  of  installations 
will  appreciate  its  compactness  and  lightness. 

Sanrf  for  Utt  HS/t.  For  futun  pubUctUortt,  ttk  for  Milling  form  R/J/W 

MINICAN  for  INSIDE  information 

aMBRIDGE  INSTRUMENT  COMPANY  LIMITED.  13  GROSVENOR  PLACE,  LONDON.  S.W.I 
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. .  ALUMINIUM  FOIL  BY  FOIL’S  TOP  TEAM 

VENESTA  FOILS  LTD 


THORS  HOUSE,  UPPER  ST.  MARTINIS  LANE,  LONDON  W.C.2.  TEL:  TEMPLE  BAR  4399 
Foiul  Manufacture — May,  1961  A7 


For  real  economy  of  operation! 


Utonner 


with  long-life  petrol  or  diesel  power  unit 


Built  with  your  needs  in  mind,  the  Commer  ton  forward 

control  model  thrives  on  the  toughest  assignments  .  .  . 
triumphs  magnificently  over  the  fierce  strain  of  ‘stop-start’ 
delivery  work.  A  sterling  example  of  G)mmer  reliability,  quality 
engineered,  this  lively  model — available  with  chrome  bore  petrol 
or  diesel  engine  to  choice — gives  the  utmost  economy  of  opera¬ 
tion.  Primarily  fitted  with  van  bodywork  distinctively  modern  in 
style,  the  chassis  also  accommodates  special  bodies  to  suit 
individual  requirements. 

BuUtst^taK^e^to{ast  Con^efi^f 


%  BACKED  BY  ROOTES  COUNTRY-WIDE  PARTS  AND  SERVICE  ORGANISATION  ^ 


<~OMMER  CARS  LTD.  LUTON  BEDS.  EXPORT  DIVISION :  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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sterilization 

of 

CANNED  FOOD 
products 


Proper  sterilization  of  food  in  sealed 

containers  is  based  on  the 

principle  that  the  product  must  be  heated 

to  such  temperatures  and  to  such 

times  as  is  necessary  to  destroy  the  spores  in 

the  very  centre  of  the  product. 

We  manufacture  and  supply  a 
special  range  of  temperature  measuring 
equipment  for  this  process. 


Photograph  by  permission  of  H.  J.  Heinz  Co.  Ltd 


For  full  details  contact : 


for  temperature  measurement  and  control 


FOSTER  INSTRUMENT  CO.  LTD.,  LETCHWORTH,  HERTS.,  ENGLAND 

Members  of  B.I.M.C.A.M.,  S.I.M.A.  and  S.I.R.A.  •  Telephone:  Letchworth  984-5-6  •  Telegrams:  Resilia,  Letchworth 


r*n.lWTinif 
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Ml/ lie  PACK" 

If  your  pack  has  been  designed  and  manufactured  by 
Dring,  then  you  are  really  playing  from  strength.  It’s  no 
gamble  to  take  advantage  of  a  product  packaging  service 
that’s  second  to  none. 

From  design  to  despatch,  through  plate-making  and 
printing,  every  production  process  is  carried  on  under 
one  roof. 

Sales-wise  you’ll  hold  all  the  cards! 


Fer  tlie  PACK  tliati  a  mil  Ace 


Driitg 
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J.  DRING  LTD  •  THE  AIRPORT  •  PORTSMOUTH  •  Tel:  61291-2-3-4 
London  Office:  96/100  Aldersgate  Street,  E.C. I .  •  Telephone:  MONarch  6268 

AlO 


RESISTANT  TO  ALKALIS,  CHEMICALS,  CREASE  t  WATER.  NON-POROUS.  SMOOTH  COVERED. 
NON-MARKING.  FIRE-RESISTANT.  SUITABLE  FOR  STEAM  STERILIZATION. 


BTR  Industries  Ltd 


HERGA  HOUSE,  VINCENT  SQUARE,  LONDON  S.W.I 
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BTR  PLUVICOR  PVC  CONVEYOR  BELTING 

Everyone  connected  with  bulk  food  handling  should  consider  BTR 
PLUVICOR  Food  Belting. 

Fresh  or  frozen,  greasy  or  granular,  at  all  stages  from  picking  to 
packing,  food  transfer  is  best  effected  on  this  lightweight,  flexible, 
easily  cleaned,  non-contaminating  conveyor  belting. 

Available  in  one  and  two  ply  15  oz  super  grade  fabric  and  standard 
2  ply  28  oz  duck  constructions. 


BGH  ONION  TOPPING  &  TAILING  MACHINE 


Brit.  Patents  Not.  650653,  744306.  Other  U.K.  and  Foreign  Patents  Pending. 


SOME  EXPRESSIONS  OF 
APPRECIATION  FROM  THE 
PICKLE  TRADE: 

“Your  Topping  and  Tailing  Machines 
have  been  a  Godsend  to  us.  With  them 
we  have  overcome  our  labour  problem. 
We  have  been  running  your  machines 
for  many  months  now  and  have  had  no 
breakdowns  and  little  maintenance." 


"Your  Topping  and  Tailing  Machine 
is  a  real  success  and  a  tremendous 
help.  The  saving  in  labour  is  so  clear 
and  easily  reckoned  that  the  machine 
will  soon  pay  for  itself.  We  intend  to 
place  an  order  for  some  more.” 

• 

"With  your  machines  we  now  have 
a  bigger  and  more  uniform  output 
from  6  girls  than  we  had  from  25/30 
hand  workers  previously. 


WE  CAN  HELP  YOU  — 

DEMONSTRATIONS  ARRANGED 


I 


and  PEELING- 

WHAT  SOME  OF 
OUR  CUSTOMERS  SAY: 

“Your  Peelers  have  been  in  use 
many  months  now  and  with  very  good 
results.” 

"We  have  made  a  modification  to 
your  Peeler  and  now  obtain  results 
practically  equal  to  hand  peeling." 

• 

"We  find  the  new  Stone  Disc  and 
new  type  Easy-Kide  Deflector,  a  big 
improvement.” 

• 

“.  .  .  your  Peelers  also  save  us  a 
great  deal  of  valuable  room.  The 
automatic  door  opener  is  a  valuable 
feature." 


H  'ith  acknowlfdgemenl  to  H.  Smith  (Purito  Products)  Ltd. 


Battery  of  6  machines  tops  and  tails  over  3  tans  per  8  hour  day. 
All  machines  deliver  to  one  conveyor  feeding  to  peeling  machines. 


BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

Established  1835  BORO  WORKS,  ROCHDALE.  Telephone:  4181 

London’ Addrou:  2  HOOKFIELD,  EPSOM,  SURREY  Tolophonm:  9iS2 
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STOKES  &  DALTON  LTD  *  VICTORIA  SPICE  MILLS '  LEEDS  9 ' 


SPYSOL  ULTIMATE 

the  master-blended  seasoning  ! 
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They  do!  For  Colt  have  a  ventilator,  natural  or  powered,  to  meet  every  kind  of  problem— including  a  range 
of  high  powered  ventilators  such  as  the  Upward  Discharge  unit  shown  here.  Let  the  Colt  Ventilation 
Service  advise  you.  Powered  or  natural,  or  a  combination  of  both — the  Colt  engineer  will  tell  you  which 
system  is  best  and  most  economical  for  you.  Send  for  a  free  manual  to  Dept.  37. 


The  power  behind 

natural  ventilation  and  naturally 

behind  powered  ventilation  too!/^ 


COLT  VENTmATION  LIMITED  •  SURBITON  •  SURREY  •  Telephone :  ELMbrldge  0161 

May^  1961 — Food  Manufacture 


the  economical  hire  service 
providing  a  wide  range  of  robust 
collapsible  packing  cases 


carriage  is  charged  only  on  weight  of  contents 
—the  empty  cases  are  returned  free 

the  cost  of  packing  materials,  packing  time 
and  labour  is  substantially  reduced 
warehouse  space  is  saved 
insurance  premiums  are  lowered 


) 


ire 


further  information  will  gladly  be  supplied  by  your  local  Stationmaster 
or  Goods  Agent  or  by  Collico  Limited 

London  Scottish  House,  London  Road,  Barking,  Essex.  Tel:  Rippleway  4641 
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Chocolate? 


ISO  PAD  LIMITED,  Barnet  By-pass. 
Boreham  Wood,  Herts.  Tel:  ELStree  2817/9  &  3602 
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DAWS  CREAMERIES 
(SALTASH)  LTD 


MUNTON  A  FISOS  LTD 
STOWMARKET 


J.  LYONS  A  CO.  LTD 
GREEN  FORD.  MIDDX. 


MILK  MARKETING  BOARD 
ASF  ATRIA,  CUMBERLAND 


W.  H.  washing  equipment  handles  containers  with 
amazing  speed  and  thoroughness.  Out  they  come, 
clean  as  whistles,  completely  ready  for  further 
service. 

W.  H.  have  solved  can,  chum  and  container 
washing  problems  in  many  industries,  and  their 
wealth  of  experience  is  freely  at  your  disposal.  If 
you  have  a  container-washing  problem,  Wright 
Hargreaves  can  supply  the  answer— either  as  a 
standard  machine,  or  as  equipment  specially 
tailored  to  meet  your  individual  requirements. 


Hand-fed  and  Automatic  rotary  equipment 
for  washing/sterilizing  containers  at  a  rate  of 
up  to  360  per  hour. 

Straight-through  systems 
—fully  automatic— for  washing/sterilizing  up 
to  720  containers  of  varying  sizes  per  hour. 
Automatic  removal,  washing  and  replacement 
of  lids  can  be  incorporated.  Power  conveyors 
with  ‘Patent’  non-friction  bends  are  available 
to  help  further  speed  the  operation. 

Whatever  your  problem,  we'll  be  happy  to 
study  it  and  make  recommendations. 


Wright  Hargreaves  are  the  sole  agents  in  Engiand,  Scotland  and  Wales  for 
Silkeborg  Plate  Heat  Exchangers  that  meet  the  highest  standards  of  the  food  industry. 


WRIGHT  HARGREAVES 


ENGINEERING  CO.  LTD, 


Telephone:  Blackburn  4195-6.  Telegrams:  Ritelines,  Blackburn. 
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Refrigerant  control 


Steam  heated  cylinder. 


Refrigerant  cooled 
cylinder. 

Direct  er pension. 


Integrally  mounted 
product  pump. 


The  patented  Votator  Heat  T ransfer  mechanism 
is  the  most  effective  known  application  of  the 
theory  that  a  clean  heat  transfer  surface, 
combined  with  a  high  ratio  of  surface  to  volume 
of  material  being  treated,  gives  the  best  results 
in  the  rapid  cooling  or  heating  of  a  continuous 
flow  of  liquid  or  viscous  products. 

Shown  here  is  a  Votator  3-cylinder  unit  for  the 
rapid  heating  and  cooling  of  synthetic  cream. 

It  is  one  of  many  Votator  units  made  by  Johnsons 
for  rapid,  hygienic  and  continuous  cooling  or 
heating  of  a  great  variety  of  food  and 
confectionery  products.  A  Votator  Unit  may 
solve  your  processing  problem.  Johnson's 
engineers  and  their  Votator  Pilot  Plant 
Laboratory  are  ready  to  help  you. 


Product  Mrt 


Heat  Transfer  MedHim  Met 


Heat  Transfer  i 
Medmrn  Outlet  eJ 


Space  tor  Product. 


DirusKXt  vahie 
Product  Outlet 


Ineai  Trarrsfer  Tube. 
*Mfat  Trartsler  MedHjm  . 


VOTATOR  SYSTEMS  HAVE  THIS  HEAT  TRANSFER  MECHANISM 


This  mechanism  provides  a  large  heat  transfer 
area  in  relation  to  the  volume  of  material  being 
treated.  It  maintains  that  very  desirable  balance 
by  constantly  scraping  the  heat  transfer  surface 
clean. 

Material  to  be  processed  is  pumped  through  the 
narrow,  annular  passage  between  the  heat  transfer 


tube  and  the  rapidly  revolving  mutator.  Scraper  blades 
attached  to  the  mutator  shaft  agitate  the  material  sod 
keep  the  heat  transfer  surface  clean.  This  dual  action 
effects  a  high  rate  of  heat  transfer  with  viscous  and 
liquid  products.  The  net  result  Is  a  remarkable  volums 
of  material  processed  In  comparison  with  site  ef 
equipment. 


The  Firm  with  the 


reputation 


A.  JOHNSON  «  CO.  (LONDON)  LTD  •  VILLIERS  HOUSE  ■  STRAND  •  LOKDON  W.C.2  •  TEL:  TRA  1541  •  GRAMS:  AGENTKUM  LON DON-TEL0 

*  "VoMot"  Is  s  irsdt  msrk  which  sppllts  on//  to  to*  products  of  Ths  GIrdlsr  Procsss  Eouipmsnt  Division,  Chsmstron  CorporsUrm,  U.S.A.,  or  their  llcsnssss 
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*  Bulk  storage 

*  Automatic  co 
^  Process  coni 

*  Continuous  a 
batch  mixing 

*  Dough  feedir 
laminating 

*  Cutting  and  i 

*  Moulding 

*  Depositing 


I 


for  the 

complete 

answer 

to  every  aspect  of 
biscuit  production 


*  Baking 

*  Cooling  and  : 

*  Automatic 
biscuit  handl 

*  Wrapping 

*  Packaging  pi 

*  Enrobing  anc 
sandwiching 

*  Automatic 
wafer  produ 
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BAKER  PERKINS  LTD.  Westwood  Works  Peterborough 
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Our  Density  Gauge  .  .  . 

measures,  from  the  outside  of  a  pipe,  the  density 
of  anything — liquid,  slurry  or  solid — moving 
through.  It  provides  a  continuous  reading. 

An  automatic  standardizing  device  keeps  it 
accurate  within  0-l%. 

We  will  be  glad  to  tell  you  more  about  it. 

SAUNDERS-ROE  &  NUCLEAR  ENTERPRISES  LTD. 

NORTH  HYDE  ROAD  HAYES  •  MIDDLESEX 

Telephone:  Hayes  3800 

Food  Manufacture — Max,  1961 
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with  a  BLISS 
2liF  FOIL  PRESS 

This  press  is  specially  designed  for  production  of  pie 
plates,  cake  plates  and  similar  aluminium  foil  products. 

Operating  speeds  up  to  120  strokes  per  minute  this 
machine  is  fitted  with  a  precision-type  single  roll  feed 
mounted  between  the  uprights  allowing  it  to  take  foil 
directly  from  the  coil  and  feed  it  forward  across  the 
die  area. 

A  wide  range  of  both  large  single  die  or  smaller 
multiple  die  work  is  permissible. 


(ENGLAND)  LT  D.,  CITY  ROAD,  DERB> 


Telephone:  DERBY  4S80I  (4  lines) 

London  OfTice:  2  3  THE  SANCTUARY,  WESTMINSTER.  S.W.I 
Telephone:  ABBey  3651 


MALT  PRODUCTS 

A  THOUGHT  FOR  FOODS 

Protein  additions? 

Vitamin  B  complex? 

Starch  conversion? 

Fermentation  balance? 

Flavour  development? 

Laboratory  media? 

GIVE  US  FOOD  FOR  THOUGHT! 


1  \i  1  ,N  1'  O  N  X 

i'iSON  i.i\ii'i'i 

•;i)  I 

I  (  I  l)  \  H  S  I  \  (  I  <)  K  ^  ■ 

S  I  (>V\  \t  \  K  K  b  I  SI  b  K)l  K 

Maltsters  fttr 

more  than  a  C  entury 

OIL  FREE  AIR 

LOW  OPERATING  COSTS 

CONSTANT  HIGH 
VOLUMETRIC  EFFICIENCY 

SUITABLE  FOR  HANDLING 
MOST  INDUSTRIAL  GASES 


Holmes-Connersville  Positive  Air 
Blowers  offer  many  outstanding  and 
exclusive  advantages  which  should 
be  seriously  examined  whenever 
dependability,  superior  perform¬ 
ance  and  operating  economy  are 
important  requirements. 


For  full  details  please  ask  for  a  copy 
of  Publication  No.  85/39. 


A  10"  type  RBS  blower.  Capacities  from 

2740  c.f.m.  at  21b.  p.s.i.  to  792  c.f.m.  at  151b.  p.s.i. 


Gas  Handling  Division, 

Turnbridge, 

Huddersfield. 

Tel:  Huddersfield  5280  London:  Victoria  9971  Birmingham:  Midland  6830 


k  Member  of  the  B.H.D.  Engineers  Ltd. 
Group  of  Companies. 
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Variable  Flow 

EASICLEAN 

pumps 


h.  in  either  direction 


•  Stainless  Steel  and 
‘Pasim*  construction 


•  Flow  quantity  indicator 


•  Dismantled  for 
cleaning  in  30  seconds 


•  Ideal  for  both  light 
and  heavy  liquids 

•  Positive  displacement 
for  accurate  metering 


Plenty  **Easiclean**  pumps  are  being  used  for 
blending  and  metering  additive  concentrates,  antibiotics, 
chocolate,  fruit  juices,  pyrethrum  extract, 
syrups,  toothpaste,  etc.,  etc. 


A  2*  bore  portable  "Easiclean”  pump 
handling  dermatological  creams  at 
Genatosan  Ltd. 


EAGLE  IRON  WORKS 

NEWBURY,  Berks 

Telephone:  NEWBURY  2363  (5  lines) 
Telegrams:  PLENTY.  NEWBURY.  TELEX 
Telex:  841 10 
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Wherever  food  is  prepared  ‘TOPANE’  WS  is  needed 
Wherever  food  is  stored  'TOPANE'  WS  is  needed 
Wherever  food  is  transported  ‘TOPANE’  WS  is  needed 


‘TOPANE*  WS  —  I.C.I.'s  brand  of  sodium  ortho  phenylphenate  —  is 
an  outstandingly  effective  and  persistent  water-soluble  bactericide 
and  fungicide.  Easy  and  economical  to  use,  odourless,  non-toxic  and 
safe-to-handle,  ‘TOPANE’  WS  is  the  ideal  disinfectant  and  cleanser 
wherever  food  is  prepared,  stored  or  carried  —  in  bakeries,  breweries, 
warehouses,  refrigerated  stores,  slaughterhouses,  vehicles  and  ships’ 
holds. 


For  fuller  Information  or  free  copies  of  the  leaflet  ‘"Topane*  WS  for  protecting  food 
stores"  write  to  the  nearest  I.C.I.  Sales  Office  or  to: 


Imperial  Chemical  Industries  Limited,  London,  S.W.1. 


HT.3 
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4PV  for  the 

DEHYDRATION  of  liquids 


.  ^ 


APV  Double-Effect  Plate  Evaporator  at 
Wilts  United  Dairies  Ltd.,  Uttoxeter. 

*  Very  simple  and  stable  in  operation. 

*  Extremely  low  liquid  hold-up — rapid  start-up, 
equally  efficient  with  large  or  small  feeds. 

*  Easy  to  clean  and  maintain. 


APV  PLATE  EVAPORATOR 

Low  heat  contact  period — ideal  for  heat  sensitive 
liquids.  Retains  natural  colour  and  flavour. 

■  Low  in  installation  costs — low  height,  flexible  in 
layout. 


Anhydro  Spray  Dryer  at  Wilts  United  Dairies  Ltd.,  Whitland. 
Food  Manufacture — May,  1961 


APV-ANHYDRO  SPRAY  DRYER 


THE  A.P.V.  COMPANY  LTD., 

Manor  Royal,  Crawley,  Sussex 

Tel:  Crawley  1360.  Telex:  8737.  Grams:  Anaclastic,  Crawley 
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FOR 
PANS 
OF 
ALL 
INDS 


copper, 

nickel, 

stainless 

steel, 

alumimum 


KEILII 


CM  in  lum  of 
■pfrialhfy  te  the  prodMCltai  m 
Fine  Madilaery  for  the  Food, 
Bakery,  COf^OtioiMry  and  Jam 
Industriea. 

Whether  hie  a  Rapid  Jam  Boflh^ 
Pan.  as  part  of  an  Amoaatie  Jam 
ProductioR  Line,  or  a  tilted  pan 
edth  indivkhid  drive  for 
gunpowder,  it  can  be  supplied  \fy 
Kellie  of  Dundee.  For  the  paet 
fifty  years  Robert  Kethe  A  Son 
Limited  have  been  pfodudaRRoas 
in  mam  different  metaii  fof  aOMp 
diffcreiit  pwpoees,  Thoag'VMmi* 
ted  here  ispteseut  onl^  a  Inv  oC 
the  vast  ranpB  of  poos,  ad^jbol  la 
des^  and  purpose,  thok  hmo 
lilrrn  ihspr  nn  thr  liras fciRliifiaii 
of  Kdlie  designers,  and  lift  itm 
KeUie  Factory  to  give  looR  sade* 
factory  and  econondeai  sendee, 
ail  over  the  world.  If  pana  ali 
needed  on  your  productioai  hmk 
Can  in  KeiUe  of  Dundee-^iM 
Pan  SpedaNsts. 


A  battery  of  nine  stainless  steel  Boiling  Pans  with  steam  jackets,  mounted  on 
trunnions  for  easy  tilting -  all  for  one  customer. 


Water  Jacketed  Cooling  and  Mixing  Tanks 
for  preserves  industry. 


ft 

'1 

1  - 

__  _ 

-3 

l^r 

! 

^1 

i^i 

Typical  battery  of  Rapid  Boiling  Jam  Pans. 


Standard  40  gallon  Copper  Tilting  Pan. 


ROBERT  KELLIE  &  SONS  LIMITED 


THE  DUNDEE  FOUNDRY  •  DUNDEE 

Telephone:  DUNDEE  25687  8 
Telegrams  and  Cables:  KELLIE.  DUNDEE 
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gives  you  all  these  features 


1.  Best  axle  weiftht  distribution  which  comes  from 
semi-forward  control  layout.  Good  roadholding.  Sure 
stability  laden  or  unladen. 

2.  Easiest  driver  access.  Lowest  step  height.  Un¬ 
hindered  entry,  exit,  and  cross-cab  movement.  No 
bulkhead  behind. 

3.  Unique  6  phase  rust  protection.  Includes  special 
primer  dip.  Body  immersed  above  waistline  thus 
covering  and  protecting  all  vulnerable  inner  and 
under  surfaces.  Attractive  factory-finished  colours 
only  £12.10.0  extra. 

4.  Choice  of  three  axle  ratios  so  that  you  can  select  the 
exactly  right  one  for  economical  operation. 


5.  Large  net  load  caiMcity.  Both  10/12  cwt.  and  IS 
cwt.  versions  carry  a  bigger  net  payload  (gross  vehicle 
weight  minus  unladen  weight). 

6.  Lowest-priced  10'12  cwt.  and  15  cwt.  vans  in  Britain 
today — and  prices  include  spare  wheel  and  tyre  and 
sliding  doors. 

7.  200,000  X  8  years  proof.  Behind  every  Bedford  van 
is  the  reliability  that  comes  from  building  nearly 
200,000  to  a  sound  basic  design  developed  and 
improved  over  8  years. 

8.  2  LOAD  RATINGS:  10/12  cwt.  and  IS  cwt.,  each 
with  2  WHEELBASES:  90  ins.  and  102  ins. 


See  your  Bedford  dealer 


Vauxhall  Motors  Limited  •  iMton  •  Bedfordshire 


A28 


May,  1961 — Food  Manufacture 


B.H.C.  318  is  the  most  powerful  sterilising  quaternary/ 
detergent  ever  produced.  That  is  why  it  is  the  most 
successful  of  today’s  industrial  cleaner/sterilisers. 
Look  at  these  advantages: — 


BHC  318  Searches  into  every  crevice  and  lifts  off 
unwanted  deposits 

BHC  318  Wipes  out  bacteria,  yeasts  and  mould 
BHC  318  Cleans  tanks,  pipes,  cocks,  filters 
BHC  318  Sterilises  any  plant  it  cleans 
BHC  318  Rinses  100% 

BHC  318  Has  a  pH  about  9  as  a  1%  solution 


BHC  318  Contains  highest  percentage  of  steri¬ 
lising  agent,  BHC  2008,  so  giving  complete 
sterility 

BHC  318  Has  all  constituent  materials  thorough¬ 
ly  compatible  and  100%  rinsable 
BHC  318  Includes  a  special  corrosion  inhibitor 
and  safeguards  all  metal  surfaces 


COLLOIDAL  WORKS,  HIGH  PATH,  LONDON  SW19  Telephone:  LIBerty  1021 
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Inl959,HenrySutton’8,ofGreatYarmouth,  How  right  he  was!  For  Sutton’s  Buttered 
found  themselves  faced  with  quite  a  prob-  Kipper  Fillets  are  selling  as  fast  as  they 
lem.  How  to  make  the  familiar  kipper  can  be  turned  out.* 

attractive  to  housewives  in  these  days  of  Like  Sutton’s,  many  hundreds  of  other 
enticingly-presented  convenience  foods.  food  manufacturers  are  finding  that  butter 
At  first  the  answer  seemed  simple .  Fillet  really  sells  the  goods .  So  if  up  to  now  you 
each  kipper  and  put  in  into  a  sealed  trans-  have  hesitated  to  put  butter  in  your  pro¬ 
parent  bag.  So  far  so  good,  but  the  kipper  ducts,  think  again.  It  pays  to  use  butter — 
filletsstillseemed  to  lacksomething. Then  and  to  say  so. 

Mr.  Sutton  had  a  brainwave.  Put  a  good  *  Incidentally,  Sutton’ shave  been  so  pleased 
big  slice  of  butter  into  each  pack  and  with  the  success  of  their  Buttered  Kipper  Fil- 
feature  butter  really  strongly,  on  the  pack,  lets  that  they  have  just  introduced  a  second 
on  display  material,  in  all  the  advertising,  butter  line.  Buttered  Smoked  Haddock. 


ISSUED  BY  THE  BUTTER  INFORMATION  COUNCIL 


Mercury  House,  Waterloo  Road,  London,  S.E.1  Telephone:  WAT erloo  5231 
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MADE  BY 


f  ENAMELLED  \ 
METAL  PRODUCTS 
CORPORATION 
(1933)  LTD. 

Glassed-steel  storage  and 
process  vessels,  transport 
tanks  for  Milk, 

V  Brewing  and  Chemical  y 
\  Industries.  / 


Evaporators^  Spray  Dryers  and  Distillation  Plant 


Pilot  plant  testing  and  comprehensive  research 
facilities  available  at  the  Balfour  Group  Research 
Centre,  Leven,  Fite. 

Please  write  for  Bulletin  138  (For  High  Vacuum 
applications)  and  write  for  Bulletin  121  (on  the 
Scott-Smith  Molecular  Still). 


THE  SCOTT-SMITH 

accelerated 
film  evaporator 


A  new  unit  giving  higher  heat  transfer 
coefficients  and  specially  designed  for 
heat  sensitive  and/or  viscous  liquids 


Typical  Applications 
CONCENTRATION 
REFINING 
DECOLOURISING 
DISTILLATION 


f  GEORGE  SCOTT 
&  SON  (London)  LTD., 
LEVEN  BANK,  LEVEN. 
FIFE  SCOTLAND. 
London  Office: 

\ ARTILLERY  HOUSE. 
ARTILLERY  ROW.  y 
LONDON,  S.W.I.  / 
k  (Tel:  ABBey  2121).  / 


HENRY  BALFOUR 
&  CO.  LTD. 
Complete  Gas  Works 
and  Oil  Refinery  Plant 
Welded  Vessels  for 
all  Industries. 
Registered  Class  I 
V  welders  at  Lloyds,  i 
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De  Laval  Nozzle  Separator  for  the 
continuous  separation  of  catalysts 
at  high  capacity,  high  pressure, 
and  high  temperature. 


Polystyrene 
Polyethylene 
Polypropylene 
Phthallic  Esters 


DeI^al 

PLATE  TYPE 

HEAT  EXCHANGERS 

Seven  Plate  Sizes  |  Capacities  10-100,000  gph. 

Tailor  made  to  suit  your 

COOLING,  HEATING  AND 
PASTEURISING  PROBLEMS 

and  in  a  variety  of  metal  contacts 


Chemical  Processing  Equipment 


*  FOR  CONTINUOUS  &  AUTOMATIC  SEPARATION 


De  I^al 

CENTRIFUGAL  SEPARATORS 


*  FOR  INCREASED  YIELDS,  QUALITY  &  EFFICIENCY 


De  Laval  Separators  have  capacities  from  1  to  20,000  gph. 

De  Laval  Separators  have  special  metals  of  construction. 
Special  vapour  tight,  gas  tight,  and  pres¬ 
sure  tight  constructions  for  the  most  rigid  ' 

demands  of  the  chemical  industries  for:—  i 


75  years  experience  and  150  current 
models  guarantee  the  best  technical 
and  economical  answer. 


LIQUID/LIQUID 


LIQUID/LIOUID/SOLIDS 


LIOUID/SOLIDS  SEPARATIONS 


De  Laval  Separators  have  recently  been  installed  in 
processes  for  the  production  of 


Vinyl  Chloride 
Uranium  products 
Caustic  Liquors 
Nitroglycerine 


Lubricating  oil 
additives 

Hydrogen  Peroxide 
etc.,  etc. 


ALFA-LAVAI.  CO  l_TD  •  GREAT  WEST  ROAD  •  BRENTFORD  •  MIDDLESEX  •  TEL:  ISLeworth  1221 


AlfaLwal 


Smet's  Ot  44t 
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hygiene 


LISSAPOL 

the  economical  all-purpose 
liquid  detergent. 

VANTOG  AL 

(a/*y/  Irimethylammonlum  bromide) 

VANTOG  GL 

(lauryk/imeihylbemylammonium  chloride) 

Highly  effective  bactericides 
for  microbiological  control. 

The  CL  grade  is  more  concentrated 
and  has  superior  resistance  to 
hard  water  and  organic  matter. 

VANTROPOL  BQ 

2-in-1  detergent-bactericide 
for  cleansing  and  disinfecting 
crockery,  cutlery 
and  cooking  utensils. 


Full  information  on  request 

IMPERIAL  CHEMICAL  INDUSTRIES  LTD., 
LONDON,  S.W.1,  ENGLAND 
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Mather  &  Platt 


The  CARVALLO  Hyd  rostatic 

STERILISER 


manufactured  under  licence  by 


MATHER  &  PLATT  LTD 


*  EASE  OF  MAINTENANCE.— All  moving  parts 
readily  accessible.  Carrier  tubes  are  not  at¬ 
tached  to  the  chains  and  are  instantly  removable 
for  inspection. 

•le  EASE  OF  INSTALLATION  —  The  Carvallo 
Steriliser  may  be  installed  at  floor  level  or  in  a 
pit  according  to  circumstances. 


There  are  over  50  Carvallo  installations 
working  in  Europe  alone. 

There  is  a  Carvallo  Steriliser  to  meet 
your  requirements  -  let  us  know  what 
those  requirements  are. 


Telephone:  RADcliffe  2641.  Telegrams:  Mather,  Radcllffe,  Manchester. 


London  Office 


PARK  HOUSE,  22  GREAT  SMITH  STREET,  S.W.I 

Telephone:  ABBey  4311.  Telegrams:  Sprinkler,  London. 
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Diotite 


I  The  Diotite  carton  is  the  only  one-piece  1 

I  protective  carton  system  available  in  both  top  1 

opening  and  end  opening  styles  that  needs  no  1 

I  inner  or  outer  wrap.  It  is  designed  to  reduce  I 
I  your  packaging  costs,  while  giving  more 
I  efficient  protection  to  your  product,  using 
'  appropriate  barrier  materials.  The  smooth 
I  unbroken  sides,  coupled  with  attractive 
I  decoration,  give  the  carton  outstanding  shelf 
I  appeal.  An  easy-opening  tear-strip  device  can  be 
I  incorporated.  High  speed  setting-up  and  closing 
machinery  is  available  on  rental  and  Metal  Box 
I  provides  full  technical  service  including  installations. 


Invented  by  Metal  Box  Paper 


* 


CLOSURE  by  KORK-N-SEAL 

for  Northam  Warren  Limited 


A.% 


Kork-N-Seal  make  a  wider  variety  of  closure 
than  any  other  British  manufacturer,  for  glass, 
metal  and  plastic  containers.  As  part  of  United 
Glass  Ltd.,  Britain’s  leading  makers  of  glass 
containers,  they  can  produce  and  deliver  your 
closures  and  glass  containers  together.  | 

If  you  need  closures,  or  expert  advice  on  I 
closures,  come  to  Kork-N-Seal.  You’ll  get  the  | 
best  service  there  is.  Please  write  or  ’phone,  j 

i 

KORK-N-SEAL 

The  Closure  Division  of  United  Glass  Limited 

KORK-N-SEAL  LIMITED  I 

Leicester  House,  1-4  Leicester  Square,  London,  W.CJ  ^ 

Phone:  GERrard  8611.  Grams:  Korkanseal,Lesquarc,Londoa  n 
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Let  us  tell  you  how  multi-packaging 
in  “Cellophane”  film  can  improve 
your  business.  We  shall  be  glad  to 
make  up  specimen  packs  with  your 
products  and  provide  full  details  of 
costs  and  wrapping  equipment — 
entirely  without  obligation,  of 
course. 


Full  six-sided  visibility  comes  with 
a  “Cellophane”  film  multi-pack. 
The  retailer  frequently  puts  these 
sparkling  film  show-cases  straight 
onto  his  shelves,  giving  your  pro¬ 
ducts  valuable  display  space  at 
point-of-purchase. 


"Cellophane”  film  multi-packs  give 
full  protection  against  dirt,  dust 
and  damp,  and,  by  clearly  showing 
fragile  contents,  promote  more 
careful  handling.  Particularly  suit¬ 
able  for  multi-packaging  is 
MXXT/A  “Cellophane”  —  gauge 
for  gauge  the  most  moistureproof 
packaging  film  in  the  world. 


Materials-cost  alone  is  frequently 
less.  And  you  save  because  no 
printing,  latwlling  or  adhesives  are 
necessary.  “Cellophane”  film  multi¬ 
packs  are  easily  made  up  by  hand 
or  machine. 


Transparent  multi-packs  mean 
easier  stock-control  through  in¬ 
stant  recognition  of  nature,  size 
and  quantity  of  contents. 
“Cellophane”  film  is  cleaner  to 
handle  and  easier  to  dispose  of  too. 


Henrietta  House,9  Henrietta  Place, 
London,  W.  1 .  Tel.  M USeum  83 1 1 

Crllephont "  it  the  ref iitered  trade  mark  of  British  Cellaphane  Limited  and  denotes  the  brand  of  cellulate  film  manufactured  by  them. 
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have  the  proved  answer 

■  .  ii.iiiii-i«rTTTiiir-~ir' 


makes  sure 


^  You  can  clear  insect  pests  right  off  your  premises  with 

“Pybuthrin”,  the  powerful,  non-poisonous  insecticides  which 
can  be  used  without  fear  of  tainting  foodstuffs. 

Flour  Beetle,  Cacao  Moth  and  similar  pests  are  quickly 
and  safely  destroyed. 

“Pybuthrin”  Insecticides  are  remarkably  effective  because 
they  contain  pyrethrins  synergised  with  piperonyl  butoxide. 

^  Whatever  your  pest  problem.  Cooper’s  have  the  answer  to 
It  In  the  “Pybuthrin”  range,  which  includes  Pybuthrin 
Bacon  Protectant. 

We  invite  you  to  write  for  the  Informative  booklet  “Pybuthrin 
Non-Poisonous  Insecticides”  and  to  make  full  use  of  the 
Cooper  Advisory  Service,  which  is  free. 

COOPER,  McDOUOALL  A  ROBERTSON  LTD.,  BERKHAM8TED.  HERTS.  EST.  1843 
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ANOTHER  JOB  FOR  TINPLATE 


Sales  Offices:  United  Kingdom — Carmarthen  Road,  Swansea,  Glamorgan.  Overseas — Margam  House,  26  St.  James's  Square,  London,  S.W.1 
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Photograph  by  courtaty  ol  Cooper’s  Mechanical  Joints  Ltd.,  Slough.  Bucks. 

TODAY’S  CARS  RUN  ON  TINPLATE 

The  engines  of  many  cars  on  the  road  today  are  sealed  with  gaskets  made  from  tinplate.  This  is  yet  an¬ 
other  of  the  important  jobs  for  which  tinplate  Is  particularly  suitable  •  This  versatile  material  can  meet 
all  kinds  of  industrial  and  packaging  requirements.  The  Steel  Company  of  Wales  produces  a  wide  range 
of  best-quality  tinplate  •  If  you  have  a  problem  where  tinplate  can  help,  our  wide  experience  is  at  your 
service.  Why  not  write  to  us? 


The  wide  range  of  stock  boxes 
oifered  by  Metal  Box  includes  containers 
suitable  for  almost  every  bakery  or 
confectionery  product,  as  well  as 
for  tea  and  coifee.  Available 
in  a  variety  of  sizes,  shapes,  and 
superb  designs,  hut  please  .  . . 


DECORATED  STOCK  BOXES 
by 

METAL  BOX 


roiNse  rriAS  i  (b.  s/ze .?  tt '  x  » 4  fj  •  1  ib.  $i>s  4}'  *  35'  * « A ' 


ORDER  EARLY  TO  AVOID  DISAPPOINTMENT  I 


IMMEDIATE  DELIVERY  FROM  STOCK 
QUANTITIES  FROM  10  DOZ.  UPWARDS 

You  can  order  as  few  as  10  dozen  in  a  single 
design  or  size  of  Metal  Box  stock  boxes  or, 
of  course,  any  larger  quantity  you  like.  The 
long  production  runs  mean  very  reasonable 
prices  too.  Stock  boxes  are  proven  sales 
makers  in  normal  distribution  and  can  also 
be  used  for  carrying  out  special  trial  schemes. 
Send  today  for  full  list  and  prices. 

0  METAL  BOX 

THE  METAL  BOX  COMPANY  LIMITED 
37  BAKER  STREET  •  LONDON  W1 
HUNTER  5577 

I'rocessed  Food  Cans  •  Metal  Containers  ■  Paper  Products 
Plastic  Packages  and  Laminations 

WtLBtCK:  -ll'dio.  *  T 


Mi  II  -  • 
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RoijalAsent! 

The  Queen  of  Hearts  insisted  on  the  purest  ingredients  in  her  jam  tarts  even 
at  the  risk  of  having  them  stolen.  Purity  of  ingredients  is  now  a  basic 
recpiirement  for  all  foodstuffs  but  Sturge  have  always  maintained  their  own 
strict  standards.  Outstanding  quality  and  flavour  are  the  absolute  rule  in 
fine  Citric  Acid  from  Sturge. 


Citric  acid  for  jams  and  preserves, 
fruit  squashes  and  carbonated  drinks 
ice-cream,  confectionery,  processed 
cheeses  and  other  food  products. 


An  independent  companp  manufacturino  tine  rhemiruls  since  1823 
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BIRDS  AND  BEASTS  —  BOTTLED  BY  UNITED  GLASS 


The  Jarmadillo 

GENUS:  glassiensis.  characteristics:  a  body  that  resists 
all  chemical  attack,  provenance:  United  Glass,  the  place 
to  go  for  the  best  glass  packaging  service. 


•  The  finest  in  modern  glass  package  | 
design  and  research. 

•  Containers  and  closures  made  together 

to  suit  each  other  perfectly.  | 


•  Expert  help  and  advice  on  any  glass 
packaging  problem. 

•  The  right  type  of  container  for  every 
kind  of  product. 


Glass  makes  the  finest  containers  of  all  —  ami  United  Glass  makes  them  by  the  million. 
Let  us  know  how  we  can  help  you. 


UNITED  GLASS 


UNITED  GLASS  LTD.,  LEICESTER  HOUSE.  LEICESTER  SQUARE.  LONDON.  W.C.2 
TELEPHONE:  GERRARD  8611.  TELEGRAMS:  GLASPAK.  LESQUARE,  LONDON 
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FEATURES  THAT  COUNT 


«  ACCURATE  FILLING 
«  NO  SPILLING 

♦  BEHER  QUALITY 

*  REDUCED  STEAM  REQUIREMENTS 


T 


On  the  new 


*  MINIMUM  FLOOR  SPACE 


Eliminates  conventional  exhaust  boxes 
when  connected  to  a  steaming  type 
closer. 


Pr*-Vocuumiiing  :  Imin*- 
diotcly  aH*r  indexing,  a 
vacuum  it  pullod  on  th« 
containnr  libnrating  fr«« 
air  and  alto  anlrappod  air 
thof  might  nxitt  in  pro¬ 
duct  covitint  or  pochntt. 


Syruping  :  Upon  compln- 
tion  of  pro-vocuumixing, 
syrup  it  oddud  to  thn  con, 
filling  to  on  occurot*  prn- 
detnrminnd  hnodtpoc*  In- 
v*l.  Thu  vacuum  in  thu 
con  purmitt  fost  tyruping. 


Topping  :  In  Ihit  phot# 
of  opurotion,  o  vacuum 
it  again  oppliud  to  thu 
can't  contuntt  at  tyruping 
continuut.  This  "topping- 
off"  opurotion  otturut 
that  oil  air  it  rumovud 
and  ruplocud  with  tyrup. 


to  pre-vacuumize  and  add  syrup 


or  brine  to  food  products  e.g.  || 
♦  APRICOTS 
A  CHERRIES 
A  GRAPES 

^  A  FRUIT  COCKTAIL 

H  A  PEACHES 

||lg^  « PINEAPPLES 

■  mm  A  BERRIES 

OnlMi-v.  *  asparagus 

alllMMIl  ¥  A  SPINACH 


^  ROOM  . 

r  R-o 


AT  THE 


TOp\ 


The  top  of  that  bottle  or  jar  is  as  important  as  the  label  on  the  side — 
so  make  use  of  it.  Remember,  an  R.O.  Seal  can  do  two  things  for 
your  product — ensure  complete  security  of  contents,  and  provide  a 
colourful,  permanent  reminder  at  point  of  sale.  There  is  room  at  the 
top  on  your  product!  Write  for  samples  and  descriptive  literature. 

METAL  CLOSURES  LIMITED  •  BROMFORD  LANE  •  WEST  BROMWICH  •  STAFFS 
Telephone.  West  Bromwich  1786  Telex:  33322 
Telegrams.  Closures,  West  Bromwich  •  London  Office:  '40  Brook  Street,  W.l 


Th«  namai  "R.O.”  and  "R.O.  PilfarprooT* 
art  Ragittarad  Trada  Marks 


if  ^  Maconochi0** 
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REIGATE  Brand  NUT  FLAVOURS 


True  to  type — Coconut,  Hazel  Nut,  Almond, 
Walnut,  Pistachio  and  Nuts  &  Wine. 


REIGATE  Brand  VANILLA  FLAVOURS 

— for  all  purposes.  Highest  grades  from  Bourbon  Beans 
and  also  compounded  flavours  of  quality. 

REIGATE  Brand  BUTTER  FLAVOUR  NATURA 

Gives  that  quality  touch  and  real 
“Butter  taste”  to  your  products. 


REIGATE  Brand  SOLUBLE  OIL  OF  RHUM 


Pure  distilled  oil  with  the  same  flavouring  constituents 
as  the  finest  Jamaica  Rum.  Free  from  alcohol,  artificial 
preservative  and  colouring  matter. 


Sole  Manufacturers 


5  REIGATE  Brand  FRUIT  FLAVOURS 

Types  for  all  purposes. 

REIGATE  SERVICE!  DELIVERY  to  all  parts 

of  the  country  every  week  by  our  modern  fleet  of  vehicles. 
{Collection  of  empties  also  made). 


WHITE,  TOMKINS  &  COURAGE  LTD 

REIGATE  SURREY  Tel.  REIGATE  2242/3 


Alto  tt  Dunttcr  Houit,  17 /IV  Mark  Lane,  E.C.3.  Id.  Mincinf  Lane  3281 
tCmund  Street  Mills.  Liverpool.  Tel.  Central  3033 


Clarendon  Mills,  Belfast.  Tel.  Belfast  21633 
7  li  8  City  Quay,  Dublin.  Tel.  Dublin  741 3S 


A4fi  A/aj,  1961 — Food  Manufacture 


In  this  well-known  sweet  factory,  CROFTS 
‘Ritespeed’  motorised  conveyor  pulleys  keep 
the  production  line  moving  smoothly  without 
fuss  or  noise — and  with  absolute  reliability. 
Each  forms  a  single,  self-contained  unit  with 
integral  drive,  so  saving  valuable  floor-space. 
CROFTS  ‘Ritespeed’  motorised  pulleys  are 
available  over  a  wide  range  of  diameters, 
face  widths  and  conveyor  speeds.  Powers  up 
to  10  h.p.,  ex-stock;  to  30  h.p.,  at  short 
notice.  All  ancillary  equipment  can  be 
delivered  immediately. 


CROFTS  ‘Ritespeed’  MOTORISED  PULLEYS- 
A  VITAL  LINK  BETWEEN  POWER  AND  PRODUCTION 


For  full  information,  send 
tor  CROFTS  Publication 
5  94  71 K,  •“  Ritespeed' 
Motorised  Con  veyor 


CROFTS  (ENGINEERS)  LIMITED 

POWER  TRANSMISSION  ENGINEERS 

THORNBURY  BRADFORD  3  YORKSHIRE  Telephone:  65251  (20  lines) 

Telegrams:  "Crofters  Bradford  Telex”  Telex  51186 

BRANCHES  AT:  London  Belfast  Birmingham  Bristol  Cardiff  Dublin  Glasgaw  Ipswich  Leeds  Liverpool 
Manchester  Newcastle  Northampton  Nottingham  Sheffield  Stoke-on-Trent 

Subsidiary  Companitt  in  Canada,  South  Africa,  U.S.A,  World-wide  Representation . 
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:ONO-DFLTA.LSCTON 


up 

go  your 
profits  usin 
Pfizer 

Glucono-delta-lactone 

raising 

agent 


Ifizei 


t  T 


...then  those  were  sold! 


The  SPLITPAK  is  a  sleeve  that  securely  wraps  6  or  4 
units,  but  is  scored  for  easy  splitting  into  pairs.  It  has  the  virtue  of 
stimulating  multiple  sales,  and  is  particularly  suitable  for 

special  deals  and  premium  offers  of  foods,  household 
products,  and  many  others.  Splitpaks  are  supplied  flat,  and  overall 
decoration  can  be  in  multicolour.  Packaging  machinery 
is  available  from  Metal  Box  at  speeds  to  suit  your  own  requirements ;  the 
Jak-et-Pak  120  machine  can  pack  120  sleeves  a  minute,  and 
the  Jak-et-Pak  50  machine  can  pack  50  a  minute.  Write  for 

more  information  about  this  new  merchandising  tool  today. 


METAL  BOX 
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The  Paper  Croup  of  The  Metal  Box  Company  Limited  •  37  Baker  Street  •  London  W.l  •  Hunter  5577 

m9  41-1 
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Be  certain  -  aaffiinig 

‘Ep®!  8  oflEdODgoD  MagCoDoag  [»)DaiDli 


Those  trays,  utensils  and  preparation  vessels  may  look  clean,  but  that  is 
not  enough;  would  they  pass  a  laboratory  test  for  commercial  sterility? 
That  is  the  criterion.  The  surest  way  to  achieve  consistently  high 
standards  of  hygiene  is  to  employ  a  system  of  cleaning  which  is  accurately 
controlled  in  intensity  and  duration,  and  which  will  not  fluctuate  be¬ 
cause  your  operator  is  having  an  "off**  day. 

Dawson  Equipment  for  this  purpose  is  used  throughout  the  Food  in¬ 
dustry  for  everything  from  heavy  preparation  vessels  to  miniature 
moulds  for  confectionery.  But  Dawson  Bros.  Ltd.,  offer  you  more  than 
machines,  they  offer  you  their  skill  and  long  experiences  as  specialists 
in  Washing  Plant  for  the  Food  Industry.  If  you  have  a  cleaning  problem 
there  is  no  better  or  quicker  way  of  solving  it  than  calling  in  Dawson 
Bros.  Ltd.  You  will  be  advised  freely  and  without  obligation. 


DAWSON  BROS.  LTD.,  Gomersal,  Nr.  Leeds 

London  Works:  406  Koding  Lane  South,  Woodford  Green,  Essex.  Tel:  Crescent  7777  (4  lines) 
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^  ANCHOR 

fernleaf 


Ne,w  Zealand 

H  ii!ll  -  » 


Available 
in  a  variety 
of  packs  of  281b. 
56 lb.  net. 


no  QUEEN  VICTORIA  ST.,  LONDON,  E.C.4.  T«l:  CENTI 
Sole  Importers  for  the  United  Kingdom  end  Europe 
,  *  87  Lord  St.,  Liverpool  2.  Central  0811 

Branch  Offices:  ’l'  ^3^  West  Regent  St.,  Glasgow  C.2.  Centr 
7  Boar  Lane,  Leeds.  Leeds  29071. 


^anufactun 


6,000  PORK  PIES  an  hour 

jellied  by  latest  bakery  equipment 
for  G.  Brazil  &  Co.  (Amersham)  Ltd. 


BECKER  EQUIPMENT  &  LIFTS  LTD  »  BEXUDA  DIVISION 


Twinlift  Works  *  Alpsrton  *  Wembisy  *  Phone:  Wembley  7822 
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2,500  BISCUITS  an  hour 

deposited  with  jam  for 
William  Crawford  &  Sons  Ltd. 


150  JELLIES  per  minute 

filled  into  moulds 
for  Pearce  Duff  &  Co.  Ltd. 


exacting  needs  of  industry 


The  “BEXUDA”  Exact  Volume  Exuder  is 
capable  of  filling  any  container  with 
a  controlled  quantity  of  any  liquid  or  semi-solid 
(from  alcohol  to  Xmas  pudding)  with  a  high 
degree  of  accuracy.  It  is  quick,  controllable  and 
hygienic. 

Nozzle  heads  can  be  supplied  in  single  units  for 
small  production  runs,  or  in  multiple  groups 
containing  almost  any  number  or  arrangement  of 
heads  to  suit  your  product. 


For  further  information  phone  or  write  now  to 
sole  manufacturers: 
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One  of  the  4~heod  Bervda  machines  uhich  deposit  fam  on  biscuits 
on  a  moving  cont^or 


PROTECIWN  UNUMITED! 


PREVENT  RUST  IN  THE  FOOD  PLANT 
AND  FACTORIES 

iMfiUlif 

UQUID  METAL  ALLOY 

GALVALLOY  is  one  of  the  world’s  most  reliable  metallizing 
systems  and  contains  99%  pure  anodic  metals,  PLUS 
'WeatherfoU'  for  double  cathodic  protection.  It  has  been  de¬ 
signed  to  give  the  ultimate  in  ferrous  nnetal  protection  wher¬ 
ever  food  is  processed  or  stored. 

*  All  benefits  of  galvanizing  at  one  third  of 
cost 

*  Withstands  red  heat 

*  No  rust  ‘creep’ 

*  Self-healing  of  minor  cuts  and  chips 

*  Applied  with  brush,  roller  or  spray 

All  iron  and  steel  surfaces  need  GALVALLOY 


LIQUID  PLASTIC  DRESSING 

For  food  cleanliness,  use  CO-SEAL — it’s  non-poisonous 
and  complies  with  the  Food  Hygiene  Act ;  it  prevents  dirt, 
dust,  moulds  and  bacteria;  inhibits  mould  and  algae 
growth;  resists  chemicals,  grease,  oils,  heat  and  frost; 
provides  non-slip  durable  matt  finish;  and  is  easily  ap¬ 
plied  by  brush,  roller  or  spray. 

FOR  FLOORS,  WALLS  AND  ROOFS 


STEWART  WALES,  SOMERVILLE  LTD. 


CALDERBANK  HOUSE 


PLASTIC  TECHNOLOGISTS 

99  BROWNSIDE  RD.  CAMBUSUNG,  UNARKSHIRE  Tdephone:  CAMBUSIAM,  1717 

Write  now  to  Dept.  C  for  full  descriptive  literature 
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BOX...BALE 


Jty&u  tie  your  shipments  s . 

12  pointers  to  superior  results  at  less  cost 


1  Steel  strapping  is  strong.  Even  our  smallest  size  has 
a  tensile  strength  of  over  400  pounds;  our  largest,  over 
15,000  pounds.  This  strength  is  unaffected  by  age,  heat, 
cold,  moisture,  or  dryness. 

2  And  it  is  low  in  cost.  For  equal  lengths  of  equal 
strength,  we  haven't  found  anything  that  costs  less 
than  steel. 

5  Tension  is  what  binds  your  load  together,  or  rein¬ 
forces  your  package.  You  can  pull  high  tension  with 
steel  strapping,  and  it  holds  without  stretching. 

4  Signode  steel  strapping  is  a  quality  product,  care¬ 
fully  made  and  constantly  improved  to  do  its  job  better. 
It  is  available  from  Signode  in  a  wide  range  of  sizes. 

5  Because  it  is  well  made.  Signode  steel  strapping  is 
smooth,  pleasant  and  safe  to  handle. 

6  It  is  firm  and  straight,  easy  to  put  on  square, 
without  kinks,  twists,  or  tangles. 

♦  First  in  Steel  Strapping! 


7  It  is  flexible  enough  to  loop  easily  around  a  package 
or  bundle  and  to  pull  tight  around  corners. 

8  It  is  joined  by  a  visible,  inspectable  mechanical  seal 
that  is  dependable  in  spite  of  dirt,  moisture,  or  oil. 

9  It  cannot  be  slipped  on  and  off  your  package, 
bundle  or  bale . . .  prevents  pilferage. 

10  It  can  be  applied  at  any  desired  speed,  without 
waste,  with  fast  Signode  hand  tools,  F>ower  tools,  and 
automatic  machines. 

11  Signode  men  train  your  operators,  keep  Signode 
tools  in  good  order,  suggest  ways  to  reduce  your  cost 
and  improve  your  results.  Signode  has  specialized  in 
steel  strapping  for  over  45  years. 

12  There  is  a  Signode  manufacturing  plant  in  South 
Wales,  with  its  own  sources  of  steel,  to  assure  you  of 
the  steel  strapping  you  need,  even  in  times  of  shortage. 
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SIGNODE  LTD  •  QUEENSWAY  •  FFORESTFACH  •  SWANSEA  •  GLAMORGAN 
Tel:  Swansea  3281 1-4  Grams  &  Cables:  Edongis  ■  Swansea  Telex  4852 
London  Offices:  7-9  BREAMS  BUILDINGS  •  LONDON  •  E  C-4  Tel:  HOLborn  7156 
Branch  Offices:  Manchester  •  Leeds  *  Glasgow  •  Birmingham  •  Newcastle  *  Dublin 
and  Associated  Companies  throughout  the  world 
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Fully  automatic  oil-fired 

STEAM  GENERATORS 

give  steam  iHsimJtoMOUslu 


for  heating,  processing  and  other  auxiliary  services  with 


^  reduced  fuel  costs 


immediate  automatic  operation  from 
manual  cold  start 


full  operating  pressure  reached  in  less 
than  five  minutes  from  cold  start 


automatic  adjustment  to  steam  re¬ 
quirements 


safety,  minimum  maintenance  and 
easy  to  service 


spares  and  service  throughout  the 
world 


Clayton  Steam  Generators  are  available  with  capacities  ranging 
from  429  Ib/hr.  to  4600  lb  hr.  and  can  be  supplied  for  firing 
by  fuel  oil  of  220  or  950  secs,  viscosity  (Redwood  No.  1). 


TECHNICAL  PUBLICATION 
AVAILABLE  ON  REQUEST 


Telephone:  Newton-le-Willows  3641 

VfCID 
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Member  of  The  English  Electric  Group  oj  CompanieM. 


L  E  F'C  O 


non-slip 

grade  one 
abradability 

dd-7%  acid  proof 


enquiries  to  the  recommended  fixers 


ACALOR  09481  LIMITED 

Kelvin  Way  Crawley  Suuex 

ANCORITE  LIMITED 

lA  Ladbrook  Road  South  Norwood  London  SE  25 

BRITISH  CLAY  PRODUCTS  LIMITED 

Chamberlain  Road  Stoneferry  Hull  Yorkshire 

F.  HOWARTH  <A  R  C)  LIMITED 

Irwell  Chemical  Works  Ramsbottom  Bury  Lancashire 
also 

40  Buckingham  Palace  Road  London  SW  I 

RRODORITE  LIMITED 

Eafle  Works  Wednesbury  Staffordshire 

SEMTEX  LIMITED 

so  Blackfriars  Road  Salford  3  Lancashire 
also 

19-20  Berners  Street  London  W  I 
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A  Pi  BLIC  ATION  OF  THE  LEONARD  HILL  TECHNICAL  GROCP-ENGLAND:  LEONARD  HiLL  HOUSE,  EdEN  St.,  LONDON,  N.W.l,  EUSTON  5911. 
(Telegrams:  Lenardil,  Norwest,  London).  UNITED  STATES:  2315,  Beverly  Blvd.,  Los  Angeles  37,  California,  OUnkirk  1-2241;  6SI, 
Market  Street,  San  Francisco  5,  Calif.,  EXbrook  2-2612;  510  Fifth  Avenue,  Room  611,  New  York  17,  N.Y.,  YUkon  6-2477;  332,  West 
Harrison  Street,  Oak  Park,  Ilunois,  COLumbus  1-7906;  1501,  Eucud  Building,  Room  426,  Cleveland  15,  Ohio,TOwer  1-2280;  1214,  Villa 
Drive  N.E.,  Atlanta.  Ga.,  Trinity  2-2969.  ITALY:  Via  Filippo  Turati  3,  (Palazzo  Giardino),  Milan.  SWEDEN:  Tunneloate 
19b,  Stockholm.  DENMARK:  Palaegade  7,  3  sal.  Copenhagen-K.  Nygaardsplads  8,  Brondbyoster,  pr  Valby. 

(g)  LEONARD  HILL  LIMITED 


•  28  lb  PEELED  IN  AVERAGE  TIME  OF  90  SECONDS 

•  POTATOES  PEELED  AND  WASHED  WITH  MINIMUM  LOSS  OF  WEIGHT 

•  JOHN  HUNT  MACHINERY  IS  IN  USE  IN  THE  CANTEENS  OF  THE 
HOUSES  OF  PARLIAMENT,  ROLLS-ROYCE,  etc. 

•COMPETITIVE  PRICE  WRITE  FOR  LITERATURE 


'tom!.'"''’ 

..ower 

Id  electro*' 


•  Hire  Purchase  Terms 
Arranged 

9  Other  muhinu  in  the  “John  Hunt” 
ranga  include-“Durataji"  Cako  Mixart 
10-40  quirt  modalt:  “Littia  Champion" 
Pio  and  Tart  Machinoe;  Powar  and 
Hand  Paata  Rollora,  Bun  Dividara, 
ate.  Brochuraa  always  obtainable  on 
request. 


JOHN  HUNT(BOLTON)  LTD. 
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ALMA  WORKS  •  RASBOTTOM  STREET  •  BOLTON 

Telephone:  BOLTON  5831-2  Telegrams:  HUNT  5831-2  Bolton 
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Your  ADVITA  guide  to 


RIvallo 


LEMON  CURD 

Admul  G.M.S. 


ADVITA  LIMITED.  2.  KINGSCOTE  STREET.  LONDON.  E.C.4.  PHONE:  FLEET  STREET  7474 
Sole  Agents  in  Eire:  W.&C.  McDONNELL.  68.  UPPER  SHERIFF  STREET.  DUBLIN 

AOL  HUSOSS  lOO 
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ICE  CREAM 


Admul  O.M.S. 


Admul  M.O.A 


Hymono 


Admul  150 


Admul  Koshar 


MARGARINES 


Admul  M.O.A. 


Admul  M.G.J. 


Hymono 
Admul  G.M.S 


BREAD  &  BUNS 


Admul  O.M.S. 


Rival  (Plastic  O.M.S.) 


CAKES  &  SPONGES 


Hymono 
Admul  O.M.S. 


Illustrated  here  are  a  few 
of  the  many  foodstuffs  in 
which  Advita  emulsifiers 
play  a  vital  part.  If  you 
manufacture  any  of  these 
consumer  products,  then 
you  need  an  emulsifier. 
And  unless  your 
emulsification  is  perfectly 
correct,  your  products 
cannot  be  at  their  best! 


Advita  Limited  are 
recognised  as  the  leading 
experts  on  emulsifiers  for 
all  branches  of  the  food 
industry  and  each  of  their 
products  has  been  proved 
to  be  the  finest  of  its  kind 
available. 


All  the  Advita  emulsifiers 
recommended  here  are 
ideal  for  the  purposes 
specified  and  the  final 
choice  must  be  governed 
by  your  manufacturing 
conditions  and 
circumstances.  Your  local 
Advita  Man  will  gladly 
give  you  advice  on  your 
individual  requirement. 


EMULSIFIERS 


1 


MAKE  A  GOOD  PRODUCT  BEHER  BY  USING  THE  BEST 
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Delicate  eating 

Until  we  had  a  look  round  the  Delicatessen  Exhi¬ 
bition  we  thought  we  knew  what  delicatessen  foods 
were;  now  we  are  not  so  sure.  The  term  comes  of 
course  from  the  German  “  Delikat  Essen,"  but 
ielikat  does  not  mean  delicate,  it  means  delicious, 
so  strictly  "delicatessen"  is  delicious  eating,  not 
delicate  eating  as  is  commonly  supposed. 

All  this  is  a  quibble  about  the  meaning  of  words; 
if  we  say  that  delicatessen  foods  are  fine  foods  for 
the  discriminating  consumer  as  opposed  to  the  mass- 
produced  foods  for  the  mass  market  we  are  getting 
nearer  the  mark,  but  even  this  definition  must  be 
qualified,  for  what  is  delicatessen  in  one  country 
may  be  common  food  in  another;  cornflakes  for 
example,  we  learned  to  our  surprise,  are  considered 
delicatessen  in  Italy.  So,  too,  we  were  even  more 
lorprised  to  find  a  stand  at  the  exhibition  devoted 
to  the  products  of  a  very  large  and  well-known  pro¬ 
ducer  of  potato  crisps. 

Etymological  discussion  apart,  sales  of  delicat¬ 
essen  foods  have  been  leaping  in  recent  years  and 
the  reasons  are  not  far  to  seek.  The  booming  popu¬ 
larity  of  foreign  travel  has  made  ordinary  people 
familiar  with  foreign  dishes,  and  no  sales  resistance 
is  to  be  expected  from  them  when  the  same  foods 
are  offered  them  at  home.  Then,  too,  the  large  in¬ 
flux  of  immigrants  and  tourists  coupled  with  the 
general  political  stir-up  in  the  world  today  has 
created  a  demand  for  foreign  foods.  Large  colonies 
of  foreign  nationals  in  our  big  cities  have  established 
tiieir  own  provision  shops  selling  their  own  foods, 
and  Britons  have  acquired  the  habit  of  patronising 
these  shops  when  they  feel  the  need  for  food  which 
is  rather  different. 

Then  there  is  a  natural  reaction  which  breaks  out 
in  each  of  us  from  time  to  time  against  the  unvary¬ 
ing  monotony  of  packet  foods  to  be  seen  in  their 
millions  from  one  end  of  the  country  to  another. 
This  tendency  to  rebel  is  artfully  fostered  by  those 
whose  business  it  is  to  separate  us  from  our  money 
and  who  create  the  gourmet  cult,  persuading  us  to 
believe  that  to  eat  certain  foods  is  high  class.  Thus 
■light  snobbery  is  attached  to  delicatessen,  borne 
out  by  the  fact  that  sales  of  these  foods  are  heaviest 
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among  the  better-off.  Whether  this  is  a  good  thing 
for  the  trade  or  not  is  open  to  question;  we  are 
inclined  to  think  it  is  not  a  good  thing,  but  there  is 
no  doubt  that  a  ready  market  will  always  exist  for 
foods  out  of  the  common  run,  a  fact  being  taken 
advantage  of  by  a  few  enterprising  British  manufac¬ 
turers  who  are  doing  very  well  in  this  rather  special¬ 
ised  field. 


Horn  processing  damages  milk  protein 

The  rather  colourless  title  "Control  of  the  Nutri¬ 
tional  Qualities  of  Milk  Protein"  concealed  the 
theme  of  a  recent  lecture  of  more  than  passing  in¬ 
terest.  The  lecturer  was  Dr.  J.  Mauron  of  the  Swiss 
Nestl6  Company  and  the  occasion  a  meeting  of  the 
Food  Group. 

Nutritionists  are  concerned  about  the  damage  to 
protein  quality  caused  by  processing,  and  Dr.- 
Mauron  gave  an  insight  into  the  thorough  investi¬ 
gation  which  his  company  are  making  in  the  case 
of  processed  milk.  How  far  does  the  processing  of 
milk  to  give  pasteurised,  sterilised,  evaporated, 
sweetened  and  condensed,  and  dried  milk  produced 
both  by  spray  and  roller  techniques,  cause  deteri¬ 
oration  in  protein  quality,  and  why? 

The  answers  to  these  questions  are  of  course  not 
yet  fully  known,  but  the  speaker  gave  a  succinct 
account  of  the  state  of  present  knowledge  and  de¬ 
scribed  some  recent  investigations  which  have 
yielded  interesting  information. 

The  nutritive  value  of  milk  protein  is  high,  not 
quite  as  high  as  egg  protein  (85  compared  with  96) 
but  much  higher  than  vegetable  proteins  such  as 
wheat  (61)  and  peanut  (50).  During  proper  process¬ 
ing,  very  little  alteration  of  the  nutritive  value,  bio¬ 
logical  value  and  digestibility  of  milk  takes  place; 
H.T.S.T.  pasteurisation  alters  them  not  at  all, 
sterilisation,  condensation,  evaporation  and  drying 
alter  them  only  to  the  extent  of  a  few  percent. 

The  picture,  however,  is  slightly  different  when 
milk  proteins  are  combined  with  other  proteins,  and 
in  the  presence  of  wheat  protein,  for  example,  the 
protein  efficiency  of  sweetened  condensed  milk  is 
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significantly  higher  than  that  of  evaporated  milk. 
There  is  also  a  significant  difference  between  spray 
dried  and  roller  dried  milk. 

In  amino  acid  composition,  as  determined  by 
classical  methods,  there  is  no  difference  between  the 
various  processed  milks  with  the  exception  of 
lysine,  which  is  highest  for  raw  milk.  Yet  in  one 
series  of  experiments  overheated  roller  dried  milk 
had  only  20%  of  the  nutritive  value  of  raw  milk 
when  fed  to  rats,  although  the  lysine  content  of  the 
former  fell  only  to  6-3%  compared  with  the  8-i% 
lysine  content  of  raw  milk.  Clearly,  classical 
methods  of  determining  amino  acids  do  not  reveal 
why  overheated  roller  dried  milk  should  be  so 
markedly  inferior. 

Comparison  with  amino-acid  determination 
methods  using  enzymes  gave  a  clue.  It  was  found 
that  although  about  one-third  of  the  lysine  had  been 
destroyed  during  the  roller  drying,  the  remaining 
two-thirds  had  been  inactivated,  and  the  theory  is 
that  the  inactivated  lysine  is  not  available  for  diges¬ 
tion. 

Extension  of  this  work  to  other  processed  milks 
disclosed  that  the  proportion  between  the  amount  of 
lysine  destroyed  and  that  inactivated  is  always  con¬ 
stant.  It  is  believed  that  during  heating  the  lysine 
groups  react  with  lactose  and  are  thereby  inacti¬ 
vated,  a  fact  concealed  by  classical  methods  of  acid 
hydrolysis,  which  would  still  give  rise  to  free  lysine ; 
enzymic  digestion,  however,  would  not  liberate 
lysine  from  those  groups  which  had  reacted. 

It  is  important  to  know  also  what  deterioration 
occurs  in  milk  protein  not  only  during  processing 
but  during  storage,  and  Dr.  Bender  made  a  thought- 
provoking  observation  that  samples  of  the  same 
batch  of  skimmed  milk  powder  stored  in  deep  freeze 
and  in  a  cupboard  in  the  opon  laboratory  deteri¬ 
orated  in  nutritive  value  precisely  the  same  amount. 
As  was  pointed  out  by  Professor  Kay,  the  question 
of  the  retention  of  the  nutritive  value  of  preserved 
stored  milk  is  more  important  in  underdeveloped 
countries  than  in  countries  which  consume  their  pre¬ 
served  milk  fairly  quickly. 


No  rotation  of  stock  in  this  cinema! 

Extract  from  the  City  of  Birmingham  public 
analyst’s  report:  "A  complaint  that  chocolate 
sweets  bought  in  a  cinema  were  stale  was  fully  con¬ 
firmed  by  both  their  taste  and  appearance.  Further 
enquiries  elicited  the  astonishing  facts  that  no  sort 
of  routine  turnover  of  stock  existed  and  that  sweets 
three  years  old  were  sold  next  to  fresh  stock  of  the 
same  pack.  These  facts  were  firmly  pointed  out  to 
the  manager  concerned/* 


Whisky  or  whiskey  ^ 

The  author  of  the  famous  Anatolian  proverb  “in 
vino  veritas  ’  ’  would  doubtless  be  reluctant  to  alter 
it  to  accommodate  the  drinking  habits  of  the  aver¬ 
age  Briton.  “In  whisky  veritas”  or  again  “in 
whiskey  veritas  ”  might,  we  feel,  be  more  apt.  Such 
sensible  transliteration  would  instantly  be  obstructed 
by  the  sceptic  who  would  challenge  us  to  prove  the 
difference  between  whisky  and  whiskey.  “  What’s 
in  an  e?”  he  would  jibe,  misquoting  the  bard. 

Yet  the  e  makes  a  world  of  difference.  We  do 
not  subscribe  to  the  school  of  thought  which 
ascribes  to  different  distillation  techniques  the  in¬ 
trinsic  difference  between  Scotch  whisky  and  Irish 
whiskey.  No,  the  essential  difference  between  these 
two  heavenly  brews  lies  in  the  manner  in  which  they 
are  consumed.  If  you  endeavour,  as  a  colleague 
recently  did,  to  obtain  whiskey  after  ii  p.m.  in 
Dublin,  you  will  find  it  imp>ossible  unless  you  re¬ 
quest  a  px)liceman  to  direct  you  to  the  nearest  estab¬ 
lishment  which  assuages  nocturnal  thirsts.  To 
reproduce  similar  experimental  conditions,  try  to 
find  a  whisky  establishment  in  Edinburgh  open 
after  ii  p.m.  Not  a  hope  that  your  search  will  end 
in  success,  because  the  location  of  such  oases  is 
revealed  only  to  the  kilted  natives  of  Caledonia. 

Therein  lies  the  difference.  Surely  it  is  only  by  a 
perfect  understanding  of  such  subtle  nuances  that 
life  becomes  worth  living! 


More  fuss  about  milk  regulations 

There  are  certain  grounds  for  the  strong  objec¬ 
tions  put  forward  by  the  County  Councils  Associa¬ 
tion  to  the  proposal  that  regulations  should  be  made 
permitting  the  use  of  the  description  “  milk  ”  in  rela¬ 
tion  to  bread  made  with  skimmed  milk.  The  Asso¬ 
ciation’s  memorandum  to  the  Ministry  argues  that 
although  the  present  position  is  unsatisfactory,  the 
public  are  now  better  protected  than  would  be  the  ~ 
case  if  regulations  were  made  on  the  lines  now  pro¬ 
posed. 

The  Association  says  that  it  has  consistently 
objected  to  the  use  of  this  description  and  has  ex¬ 
pressed  support  for  the  minority  view  of  the  Food 
Standards  Committee  that  only  whole  milk  solids  in 
adequate  amount  should  entitle  a  loaf  to  be  called 
milk  bread,  and  states:  “Even  the  majority  of  the 
committee  were  only  prepared  to  allow  the  use  of  the 
description  for  skimmed  milk  bread  if  coupled  with  a 
declaration  of  content  which  would  enable  the  pur¬ 
chaser  to  know  whether  he  was,  in  fact,  receiving 
whole  or  skimmed  milk  solids.  It  appjears,  however, 
that  even  this  prop>osed  safeguard  has  not  been 
accepted  by  the  Minister.’’ 
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The  Association  adheres  to  the  view  that  quite 
apart  from  the  consideration  of  what  is  or  is  not  milk 
bread,  the  debasement  of  the  term  "milk”  which 
is  now  contained  in  the  present  proposals  is  bound 
to  increase  the  difficulties  of  food  and  drugs  authori¬ 
ties  in  enforcing  legislation  relating  to  other  products 
such  as  milk  toffee,  milk  chocolate,  milk  jelly,  milk 
pudding,  etc. 

Further  objections  to  the  proposals  lie  in  the  con¬ 
fusion  of  descriptive  terms  which  it  is  proposed  that 
the  trade  should  be  allowed  to  use  in  the  description 
of  bread;  bread  may  be  described  as  "bread,” 
“butter  bread,”  "milk  bread,”  depending  on  dif¬ 
ferent  constituents  which  are  likely  to  be  a  complete 
mystery  to  the  average  purchaser. 

The  Association  adds:  "In  conjunction  with  the 
alternative  declarations  of  content  these  will  provide 
advertisers  with  a  considerable  field  of  opportunity 
to  confuse  and  mislead  the  public.” 


Vailse  teeth  for  cows 

We  are  told  that  a  cow's  front  teeth  wear  down  in 
five  years,  the  animal  becoming  unable  to  eat 
enough  to  keep  up  the  required  butterfat  average. 
An  American  firm  has  now  produced  a  set  of  stain¬ 
less  steel  crowns  which  can  be  fitted  to  the  cow’s 
natural  teeth. 

Whether  or  not  the  deterioration  in  milk  yield  is 
due  entirely  to  the  wearing  of  the  teeth  we  are  not  in 
a  position  to  say.  If  the  productive  life  of  a  dairy 
cow,  which  in  this  country  is  four  to  five  years,  de¬ 
pends  on  other  biological  factors  besides  teeth,  fitting 
false  teeth  will  do  no  more  than  slightly  prolong  its 
useful  life.  We  would  like  further  information  on  this 
interesting  point. 


Hopped-up  locusts  are  non-meat 

Roman  Catholics  of  course  do  not  eat  meat  on 
Fridays.  But  what  is  meat?  That  this  question 
may  not  be  as  simple  to  answer  as  it  sounds  is 
shown  by  the  following  moral  problem’  culled  from 
the  "  enquiries  answered  ”  column  of  an  American 
ecclesiastical  journal.  Question:  "  We  just  received 
a  can  of  Reese-brand  fried  grasshoppers  from  Japan. 
Are  these  ‘  meat '  or  ‘  non-meat '  ?  ”  Answer:  "  The 
custom  of  a  country  or  region  determines  whether  a 
certain  food  is  '  meat  ’  or  ‘  non-meat,’  and  I  don’t 
believe  we  Americans  have  any  uniform  established 
customs  regarding  the  eating  of  grasshoppers.  How¬ 
ever,  we  do  consider  rattlesnakes,  turtles,  frogs  and 
snails  to  be  ‘  non-meat,’  so  I  think  we  can  put  your 
hopped  up  locusts  in  the  same  class.  The  problem 
does  not  threaten  to  become  widely  critical.” 


The  brotherhood  of  tuming-spit  roasters 

We  were  speaking  recently  to  Mr.  Charles  Lieb- 
man,  burly  bearded  chancellor  of  the  British 
Chapter  of  the  Confr6rie  de  la  Chaine  des  Rotis- 
seurs,  or  Brotherhood  of  the  Guild  of  Tuming-Spit 
Roasters,  to  give  it  its  English  title,  whose  members 
bind  themselves  to  roasting  by  turning  spit.  One  of 
the  aims  of  the  brotherhood  is  to  raise  the  standard 
of  catering  generally,  and  according  to  Mr.  Liebman 
they  are  doing  this  by  ‘  ‘  fighting  poisonous  crop 
sprays,  adulteration  of  wheat  flour  by  the  addition 
of  agene,  and  in  general  those  who  undercut  stan¬ 
dard  market  prices  by  lowering  the  quality  of  the 
food  offered  to  the  trade  and  public,  fresh,  frozen  or 
canned.” 

La  Confr^rie  de  la  Chaine  des  Rotisseurs  is  the 
title  of  the  world’s  oldest  order  of  gastronomy.  It 
was  founded  in  1248  by  Louis  IX,  crusader  king  of 
France,  later  canonised.  The  guild  is  the  nearest 
thing  France  has  to  compare  with  our  City  liveried 
companies  and  has  had  a  chequered  history.  Given 
a  coat  of  arms  and  a  royal  warrant  in  1610,  it  was 
suppressed  in  1789  by  the  French  revolutionaries  in 
the  same  batch  as  Jesuits,  freemasons  and  "all 
guilds  and  secret  societies,”  as  Robespierre  put  it. 

In  1950  five  French  gastronomes  under  the  leader¬ 
ship  of  Jean  Valby,  the  writer  and  publisher,  revived 
the  Chaine  des  Rotisseurs,  which  has  as  its  principal 
aim  the  restoration  of  the  turning  spit  to  its  place  of 
honour  in  kitchen  and  grillroom.  To-day  there  are 
over  7,000  members  in  37  countries. 

The  British  Chapter  was  formed  in  1959  under 
the  honorary  presidency  of  the  Duke  of  Richmond 
and  Gordon.  We  are  told  that  the  British  Chapter 
already  numbers  200  members  from  practically 
every  walk  of  life,  including  such  well-known  per¬ 
sonalities  as  the  Duke  of  Bedford,  the  Marquess  of 
Milford  Haven,  the  Marquess  of  Queensberry, 
Baron  Hastings  Ismay,  the  Rt.  Hon.  Ernest  Marples, 
Mr.  Henry  Sherek  the  impresario,  and  Air  Chief 
Marshal  Sir  Francis  Fogarty.  It  does  occur  to  us  to 
wonder  irreverently  how  many  of  these  people  have 
ever  roasted  with  a  turning  spit,  but  perhaps  that  is 
a  question  that  should  not  be  asked,  especially  as 
there  are  indeed  in  the  guild’s  ranks  many  prom¬ 
inent  members  of  the  catering  trade. 

The  guild  recently  held  a  world  gastronomic  con¬ 
gress  in  Paris  to  celebrate  the  tenth  anniversary  of 
its  revival,  and  we  understand  that  the  British  buffet 
was  well  stocked  with  examples  of  high  grade  British 
food  provided  by  members  of  the  Food  Manufac¬ 
turers’  Federation,  the  Cake  and  Biscuit  Alliance 
and  the  Cocoa,  Chocolate  and  Confectionery  Alli¬ 
ance.  Diplomas  in  the  form  of  illuminated  scrolls 
were  awarded  to  these  three  bodies  by  the  council 
of  the  order  in  Paris. 
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Motorisation  boosts  fish  catch  jSoVo 

For  A  thousand  years  the  fishermen  of  Ceylon  have 
put  to  sea  in  primitive  sailing  rafts — teppans — built 
of  logs  lashed  together.  These  simple  craft  have  the 
great  advantage  of  being  able  to  slide  over  the  coral 
and  sand  reefs  encircling  much  of  the  island  and  can 
be  pushed  ashore  anywhere,  but  as  fishing  craft  they 
are  not  very  efficient  and  are  limited  in  range.  Aver¬ 
age  catch  of  these  rafts  was  of  the  order  of  3  cwt.  a 
month,  a  very  low  figure. 

A  Finnish  fishing  expert  had  the  bright  idea  of 
fitting  these  teppans  with  outboard  motors.  The 
result  was  astonishing;  the  teppans  were  able  to 
reach  distant  and  profitable  fishing  grounds  and  the 
average  monthly  catch  jumped  to  over  a  ton,  an 
increase  of  580%.  The  fishermen's  income  trebled. 

But  there  is  a  difference  between  fitting  an  out¬ 
board  motor  to  a  primitive  craft  and  designing  a 
special  fishing  vessel  with  engine  and  net  handling 
gear.  If  the  Ceylonese  had  proper  vessels  the  catch 
could  be  multiplied  many  times.  This  is  the  view  of 
F.A.O.,  who  in  1951  were  called  in  by  the  Ceylon 
government  to  advise  on  building  up  a  mechanised 
fish  industry.  Fitting  outboard  motors  to  the  tep¬ 
pans  was  only  a  stop-gap  until  more  elaborate  mech¬ 
anisation  plans  could  be  put  into  effect. 

Between  1951  and  1958  many  hundreds  of  exist¬ 
ing  boats  were  mechanised  as  a  result  of  experience 
gained  by  F.A.O.  experts  in  India.  In  1958,  an 
ambitious  plan  called  for  8,000  mechanised  boats 
to  be  built  within  the  next  ten  years.  So  far  600 
boats  of  a  special  improved  design  have  been  built. 

Although  Ceylon  has  90,000  fishermen  it  still 
needs  to  import  fish.  The  marketing  and  distribu¬ 
tion  system  there  needs  to  be  streamlined,  for  old- 
fashioned  systems  of  marketing  keeps  up  the  price. 


Bridging  the  gap 

“The  success  of  the  Leonard  Hill  Technical  Group 
is  based  upon  pioneering  and  innovation.  In  this 
tradition,  the  Group  has  introduced  over  the  past 
eleven  years  five  new  journals  which  bridge  the  gap 
between  invention  and  practical  exploitation;  they 
are:  World  Crops  (1949),  Corrosion  Technology 
(1954),  Automation  Progress  (1956),  Conferences 
and  Exhibitions  (1956)  and  Building  Materials 
Export  (1958).  The  first  journal  ever  to  be  pub¬ 
lished  for  the  food  manufacturing  industries  was 
Food  Manufacture,  which  was  published  by  this 
house  in  19^7." 

The  above  quotation,  taken  from  a  recent  issue  of 
W orld's  Press  News  and  Advertisers*  Review,  neatly 
summarises  the  purpose  of  these  journals  and  the 
reason  for  their  existence. 


Telling  the  world 

Just  as  the  editorial  matter  in  Food  Manufacture 
provides  an  essential  link  between  the  technologists 
and  men  of  science  and  the  production  men  in  the 
factories,  so  also  does  this  journal  play  a  vital  role 
in  bridging  the  gap  between  the  manufacturers  of 
machinery  and  food  adjuncts  and  the  users,  con¬ 
sumers  and  potential  buyers  of  these  products  in  all 
parts  of  the  world. 

To-day  this  journal  is  playing  an  essential  part  in 
the  development  of  overseas  trade.  Companies  who 
are  really  determined  to  maintain  productivity  and 
employment  and  are  really  interested  in  selling 
abroad  are  using  Food  Manufacture  for  their 
advertising  in  their  current  campaigns. 


Whey  is  an  excellent  pig  food  j 

Disposal  of  surplus  whey  is  a  problem  facing  \ 
cheese  manufacturers  in  many  countries.  An  article  i 
in  the  Irish  journal  Farm  Research  News  states  that  | 
pigs  can  make  satisfactory  liveweight  gains  provided  [ 
they  are  given  a  meal  supplement.  The  article  states 
that  a  gallon  of  whey  is  equivalent  in  feeding  value  ; 
to  f  lb.  of  barley. 

It  is  of  course  uneconomic  to  transport  whey  very 
far  as  its  bulk  is  large  compared  with  its  nutrient  ! 
content,  so  it  must  be  used  near  the  cheese  factory,  .j 
Building  a  piggery  near  a  cheese  factory  might 
therefore  be  a  commercial  proposition,  with  a  pipe¬ 
line  to  transport  the  whey  from  the  plant. 

Pigs  should  not  be  allowed  to  drink  unlimited 
quantities  of  fresh  whey  because  if  they  do  they  can  ^ 
develop  a  condition  similar  to  bloat  in  cattle,  which  , 
is  usually  fatal.  The  article  therefore  recommends  j 
that  the  whey  be  kept  a  day  or  two  to  become  sour 
before  being  fed  to  the  pigs.  Also,  as  the  dry 
matter  in  whey  is  not  a  balanced  pig  food,  when, 
fatteners  are  being  fed  the  meal  must  be  of  a  higher 
standard  than  usual.  When  3  lb.  of  meal  per  pig ' 
per  day  is  allowed,  the  protein  content  of  the  meal , 
must  be  at  least  20%. 

The  amount  of  whey  consumed  can  be  controlled  ' 
by  varying  the  amount  of  meal  allowed  (pigs  at 
TOO  lb.  will  consume  up  to  gallons  of  whey  per  ^ 
day).  Small  quantities  (less  than  |  gal.  per  day)] 
can  be  mixed  with  the  meal  in  the  same  way  as  * 
skim  milk;  larger  quantities  are  best  given  in  a  ; 
separate  container,  in  conjunction  with  a  meal  of  ^ 
20%  protein  content. 

In  experiments  in  which  three  lots  of  pigs  were  ’ 
fed  different  proportions  of  meal  and  whey,  it  is 
stated  that  those  on  a  lower  meal  ration  took  about  < 
20%  longer  to  reach  bacon  weight  but  graded  better: 
than  those  on  a  higher. 
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Putting  the  Brown  into  Food 

Manufacture  of  18  tonsjday  of  Clarkes  Caramel 

The  only  universally  permitted  single  brown  colour,  caramel  is  widely  used  in  food 
for  its  colouring  and,  to  a  less  extent^  for  its  flavouring  properties.  Originally  made 
by  burning  sugar  for  colouring  rum,  it  is  now  made  by  reacting  sugar  with  alkali 
under  controlled  conditions,  and  in  this  exclusive  article  we  describe  how  Clark’s 
Caramel  is  made  at  the  Millwall  factory  of  Brown  and  Poison,  Ltd.,  which  we  recently 

visited. 


Newly-made  liquid  caramel  is  sieved  through  a  stainless-steel  high-speed  vibratory 
sieve  before  pumping  to  storage  tanks.  This  removes  occasional  particles  of  charred 
caramel  from  the  finished  product. 


CARAMEL  is  first  and  fore¬ 
most  a  colouring  matter  and  it 
is  used  much  more  widely  than  is 
generally  realised.  The  colour 
naturally  associated  with  most 
cooked  food  is  brown  in  its  various 
shades,  and  most  processed  foods 
and  beverages  which  are  brown 
in  colour  have  a  judicious  amount 
of  caramel  added  to  enhance  their 
appearance. 

Although  caramel  has  a  flavour 
of  its  own  its  contribution  to  food 
flavour  is  small;  in  most  cases  it 
is  present  in  too  small  a  quantity 
for  its  effect  on  flavour  to  be  ap¬ 
preciable.  Its  psychological  stim¬ 
ulus  is  marked,  however;  many 
people  still  cherish  the  illusion 
that  a  rich  colour,  particularly  in 
beverages,  indicates  a  full  flavour 
and  nourishing  qualities,  a  desir¬ 
able  state  of  mind  which  caramel 
helps  to  foster! 

Brown  is  one  of  nature's  com¬ 
monest  colours,  yet  paradoxically 
there  are  no  universally  permitted 
brown  colours  which  are  entirely 
satisfactory  for  all  purposes. 
There  is  not,  in  this  country,  a 
permitted  artificial  brown  colour 
consisting  of  a  single  dyestuff  and 
thus  not  liable  to  change  in  hue 
through  fading.  Hence  caramel 
is  the  principal  brown  colour  used 
by  the  food  industry,  and  one  of 
the  very  few  which  is  universally 
permitted.  For  full  use  to  be 
made  of  its  desirable  qualities  its 
limitations  must  be  recognised ; 
there  are  grades  of  caramel  for 
many  different  purposes,  and  use 
of  an  incorrect  grade  is  likely  to 
lead  to  trouble.  (It  is  perhaps 
worth  mentioning  at  this  stage 
that  there  is  no  permitted  oil- 
soluble  brown  colour,  which 
makes  life  difficult  for  the  makers 
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of  artificial  chocolate.  A  grade  of 
spray-dried  caramel  has,  how¬ 
ever,  been  developed  which  can 
be  dispersed  in  chocolate  in  the 
conch.) 

What  is  caramel? 

Put  in  its  most  basic  terms 
caramel  results  when  sugar  is 
burnt,  and  at  one  time  it  was  made 
this  way  in  the  sugar  plantations 
for  colouring  rum.  The  reaction, 
however,  is  uncontrollable  and 
can  only  be  done  on  a  small  scale, 
and  the  foundations  of  the  modern 
method  of  heating  reducing  sugars 
under  controlled  conditions  with 
ammonia  or  sodium  hydroxide 


were  laid  in  Germany  in  the  late 
nineteenth  century  in  conditions 
of  great  secrecy.  About  the  same 
time  Salamon  and  Goldie,  working 
on  behalf  of  George  Clark  and 
Son,  Ltd.,  developed  a  very 
similar  process. 

It  is  a  surprising  fact  that  even 
to  this  day  very  little  is  known  of 
the  chemistry  of  caramel  or  of  the 
reactions  leading  to  its  formation. 
Little  advance  has  been  made 
since  the  publication  of  Salamon 
and  Goldie’s  paper  in  1900 
{J.S.C.I.,  IQOO,  19,  301)  and  the 
reasons  why  a  strongly  exothermic 
reaction  occurs  when  reducing 
sugars  are  heated  with  alkalis, 

181 


1 

i' 

/ 

•  - 

) 

1 

1  4 

Ss 

■- 

f 

"  i 

The  bung  hole  of  a  stainless-steel  drum  is  sealed  with  a  special  tool  after  being  filled. 


during  which  the  alkali  ceases  to 
exist  as  such  and  the  alkalinity'  of 
the  mixture  drops,  remain  ob¬ 
scure.  Neither  is  v’ery  much 
known  of  the  chemical  constitution 
of  caramels.  During  the  last  war 
a  study  of  the  loss  of  colour  of  de¬ 
hydrated  foods  focused  attention 
on  the  work  of  Maillard,  whose 
discovery  of  the  reaction  l>etween 
reducing  sugars  and  amino  acids 
had  hitherto  remained  obscure. 
This  work  was  followed  up  in  the 
U.S.A.  and  at  the  Low  Temjx'ra- 
ture  Research  Station  here,  with¬ 
out  any  great  adv'ance  being  made 
on  the  original  empirical  findings, 
one  of  which  was  the  fact  that  the 
only  thing  which  would  stop  the 
reaction  was  SO,. 

Brown  and  Poison  enter  the  field 

Brown  and  Poison,  Ltd.  (see 
Food  Manufacture  for  April, 
i960,  p.  137  for  a  description  of 
their  Manchester  glucose  refinery) 
came  into  the  caramel  business  in 
1955  when  they  acquired  Geo. 
Clark  and  Son,  Ltd.  This  busi¬ 
ness  was  founded  in  1836  and 
within  20  years  had  established 
important  connections  as  suppliers 
of  sugar  to  several  prominent 
London  brewers.  Caramel  manu¬ 
facture  was  begun  at  Millwall  in 
1898. 


Basic  requirements 

('aramels  are  colloidal  sub¬ 
stances  and  show  amphoteric  pro- 
j>erties.  For  food  use  they  must 
obviously  be  stable  in  the  food, 
and  in  view  of  the  wide  variety  of 
foods  and  of  the  conditions  under 
which  they  are  used,  certain  prob¬ 
lems  are  raised. 

Colloidal  particles  can  be  either 
positively  or  negatively  charged, 
and  this  applies  equally  to  caramel 
particles.  Caramel  particles  must 
carry  the  same  charge  as  the  ma¬ 
terial  of  the  susjiending  medium, 
otherwise  the  caramel  will  be  pre¬ 
cipitated.  Other  requirements  are 
stability  to  acid,  alcohol  and  salt, 
and  as  many  of  these  requirements 
as  possible  must  be  combined  in 
the  one  product.  The  ideal  cara¬ 
mel  would  have  a  high  tinctorial 
value,  complete  solubility  without 
deposition  on  standing  (in  the  case 
of  beverages),  and  an  unobjection¬ 
able  flavour. 

For  soft  drinks,  many  of  which 
contain  negatively-charged  sub¬ 
stances,  negatively-charged  cara¬ 
mels  are  required,  otherwise  pre¬ 
cipitation  will  occur.  Unfortun¬ 
ately,  ammonia,  for  reasons  which 
are  not  clear,  adversely  affects  the 
alcohol  stability  of  caramel,  and 
caramels  for  use  in  spirits  such  as 
whisky  and  brandy  are  not  made 


with  ammonia  but  with  sodium 
hydroxide.  These  caramels  are 
unsuitable  for  use  in,  for  example, 
soft  drinks.  No  caramel  has  yet 
been  made  which  is  stable  in 
really  high  concentrations  of  both 
acid  and  alcohol. 

Careful  control  of  manufactur¬ 
ing  conditions  and  the  use  of  pure 
raw  materials  are  important,  es¬ 
pecially  for  the  avoidance  of  ob¬ 
jectionable  flavours.  Over-cara- 
melisation  causes  the  development 
of  a  harsh  flavour  which  is  accen¬ 
tuated  if  impurities  are  present. 


MANUFACTURE 

As  already  explained,  caramel 
is  made  from  reducing  sugars. 
There  are  only  two  commercial 
sources  of  these  for  caramel  manu¬ 
facture:  (i)  invert  sugar,  and  (2) 
solid  glucose  in  various  forms, 
('aramels  for  use  in  high  proof 
spirits  are  made  from  invert  sugar 
produced  from  high  purity  su¬ 
crose;  caramel  for  soft  drink  use 
is  made  from  glucose.  For  other 
purposes,  the  two  kinds  of  raw 
material  are  often  interchangeable. 

No  caramel  can  be  more  stable 
or  purer  than  the  starting  material, 
and  it  is  therefore  important  that 
the  sugars  used  should  be  of  high 
purity.  Raw  cane  sugar  for  the 
manufacture  of  invert  is  subjected 
to  an  elaborate  refining  process  at 
Millwall  which  is  beyond  the  scope 
of  this  article,  but  which  consists 
essentially  of  washing,  centri¬ 
fuging  and  treatment  with  acti¬ 
vated  carbon.  Solid  glucose  is 
refined  at  the  Manchester  factory. 

Caramelisation  with  ammonia 

The  caramelisation  process  con¬ 
sists  essentially  of  mixing  the  re¬ 
ducing  sugar  solution  with  am¬ 
monia,  allowing  the  reaction  to 
proceed  (with  careful  temperature 
control),  followed  by  rapid  heat¬ 
ing  and  quick  cooling.  The  heat¬ 
ing  process  produces  the  colour 
constituents. 

For  any  given  conditions  of 
type  and  of  raw  material  and  con¬ 
centration,  the  two  variables 
which  affect  the  degree  of  cara¬ 
melisation,  and  which  must  there¬ 
fore  be  rigidly  controlled,  are  time 
and  temperature  of  reaction. 
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strictly  speaking  it  is  not  a 
catalyst  because  it  combines  with 
the  reducing  sugar  in  some  way 
which  is  not  fully  understood, 
causing  the  caramel  to  have  a 
nitrogen  content  of  anything  up  to 
6%.  This  nitrogen  cannot  be  re¬ 
moved  by  heating  with  caustic 
soda  and  must  therefore  be  bound 
in  a  complex  manner. 

Ammonia  liquor  is  stored  under¬ 
ground  in  two  large  tanks.  It  is 
elevated  by  air  pressure  and 
metered  into  the  reducing  sugar  in 
the  caramel  pan  by  a  pre-set 
meter. 

Reaction  vessels 

Caramel  is  made  in  the  reaction 
vessels  in  batches  of  up  to  9  tons 
each.  Three  of  the  vessels,  two 
of  stainless  steel  and  one  of  copper, 
are  unpressurised;  the  fourth  is  a 
glass-lined  mild  steel  pressure 
vessel.  Each  vessel  is  fitted  with 
coils  through  which  either  steam 
for  heating  or  cooling  water  can  be 
passed. 

Invert  sugar  solution  is  piped 
from  the  refinery  and  measured 
into  the  reaction  vessel  by  means 
of  a  calibrated  header  pan.  The 
ammonia  “catalyst”  is  metered 
by  an  automatic  flowmeter  pre-set 
to  deliver  the  correct  quantity, 
and  mixed  with  the  sugar  solution 
by  a  mechanical  agitator.  Tern- 


Precise  records  of  every  batch  made  are  kept,  and  here  the  caramel  maker  is  chalking 
up  particulars  of  the  batch  in  process. 


Fundamental  relationships  in 
the  process  are:  (i)  the  relation 
between  the  degree  of  colour  {i.e. 
tinctorial  power)  obtained  and  the 
time  of  reaction  is  a  straight  line; 
and  (2)  the  higher  the  tinctorial 
value  the  less  stable  is  the  final 
product. 

At  the  end  of  the  reaction,  water 
is  added  so  that  the  finished  cara¬ 
mel  must  have  a  higher  colour 
value  at  this  stage  than  in  its  final 
saleable  form. 

C  aramels  are  very  corrosive  and 
must  therefore  be  handled  in  stain¬ 
less  steel  plant  or  in  equipment 
which  is  lined  with  glass  or  suit¬ 
able  synthetic  materials. 


Preparation  of  **  catalyst  ** 

In  caramel  manufacture  the 
ammonia  (or  alkali)  is  referred  to 
as  the  “catalyst,”  although 


A  workman  tending  the  hopper  which  feeds  rough  dried  caramel  to  a  powdering  mill. 
The  powdered  caramel  is  afterwards  finely  sieved  and  packed  ready  for  despatch. 
The  entire  operation  takes  place  in  one  room  fitted  with  a  dust  collecting  system. 
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Why  Single  Out  Milk? 


A  caramel  maker  studies  the  cam  which  automatically  controls  the  time/temperature 

cooking  programme. 


|)erature  of  the  mixture  before 
addition  of  the  ammonia  is  below 
6o°C.,  and  the  reaction  being 
exothermic,  the  tem|x?rature  is 
allowed  to  rise  to  95 “C.  (the 
“  ammoniating  temperature")  at 
which  |X)int  it  is  held  by  circulat¬ 
ing  cooling  water  through  the  coils 
until  the  /)H  of  the  mixture  is 
about  7-5.  This  takes  from  30-qo 
minutes,  depending  on  the  grade 
of  caramel. 

Steam  is  then  put  through  the 
coils  to  raise  the  tem|yerature  to 
the  boiling  point,  and  from  this 
stage  until  the  end  of  heating,  the 
temperature  and  time  of  reaction 
are  controlled  automatically  by  a 
time-temperature  programme  con¬ 
troller.  During  the  heating  pro¬ 
cesses  the  mixture  boils,  its  volume 
decreases  and  its  colour  darkens. 
During  the  boiling  process  inter¬ 
mediate  colour  samples  are  taken 
as  a  check  of  the  caramelisation. 

At  the  end  of  the  reaction,  when 
the  desired  colour  has  been 
achieved,  the  steam  is  turned  off 
and  water  added  to  the  mass, 
which  is  cooled  to  50-55°C.  It  is 
sampled  for  colour,  solids 


content  and  stability  tests,  and 
pumped  to  one  of  10  glass-lined 
storage  tanks  through  a  vibrating 
stainless-steel  sieve. 

No  batch  of  caramel  is  dis¬ 
patched  until  it  has  passed  an  ex¬ 
tensive  laboratory  testing  regime. 

Pipelines  throughout  the  produc¬ 
tion  section  are  of  stainless  steel, 
sectionalised  for  easy  cleaning. 

Filling 

The  finished  caramel  is  filled  by 
weight  into  drums  and  casks  of 
various  sizes  which  include  i  and 
5  cwt.  drums,  5  and  6  cwt.  wooden 
casks,  etc.  All  drums  are  in¬ 
ternally  lined  with  a  suitable  lac¬ 
quer  and  very  thorough  investiga¬ 
tions  have  been  carried  out  to 
arrive  at  a  conveniently-acceptable 
solution  to  a  difficult  packaging 
problem.  The  firm  says  that  20% 
of  its  production  is  exported. 


Some  Suppliers  of  Equipment 

Elliott  Bros.  (Ix)ndon),  Ltd. :  instru¬ 
ments. 

A.  E.  Johnson :  caramel  pans. 

Mono  Pumps,  Ltd. :  pumps. 


asks  Mr.  Wynne-Owen  in  the  May 
issue  of  Dairy  Engineering,  which 
also  includes  an  article  on  the  Pro¬ 
duction  of  Jumbo  Cheese  and  a 
re|X)rt  of  Northern  Dairies'  New 
Dairy  at  York. 

Automatic  Biscuit  Production  is 
re|X)rted  in  Automation  Progress, 
which  also  studies  Pneumatic 
Control  Circuits  and  gives  in¬ 
formation  on  Heat  Operations  to 
be  Centrally  Monitored. 

Three  articles  forming  a  sjx  cial 
feature  on  Pijx^s  and  Pijx'lines 
appears  in  Chemical  and  Process 
Engineering.  Cast  Iron  as  a 
Material  of  Construction  is  also 
surveyed. 

Conferences  and  Exhibitions 
gives  information  on  Conference 
Planning  and  considers  Outlets  for 
Condensed  Display  Units,  (iirls 
and  Gimmicks  in  Sales  Conference 
Sjx'ctacular  is  a  description  of  a 
theatrical-type  conference. 

The  Chemistry  and  Uses  of 
Polyurethane  Foams  are  dealt 
with  in  this  month’s  Fibres  and 
Plastics,  which  also  presents  an 
account  of  Low  Temperature  Ra¬ 
diant  Heat  Drying. 

Manufacturing  Chemist  com¬ 
ments  on  Temjjerature  Measure¬ 
ment  and  Control,  considers  Small 
Scale  Manufacturing  Equipment 
and  reviews  the  New  Factory  for 
Bristol-Myers  Products.  Part  five 
of  the  series  on  the  Scent  of  Flowers 
and  Leaves  reviews  the  Snap¬ 
dragon  family. 

Equipment  for  Paint  Spraying 
is  described  in  Paint  Manufacture, 
which  discusses  the  Manufacture 
and  Application  of  Fatty  Acids, 
includes  the  sixteenth  part  of  Ad¬ 
vanced  Paint  Chemistry  and  ab¬ 
stracts  papers  presented  at  the 
First  International  Congress  on 
.Metallic  Corrosion. 

An  Economic  Review  of  the 
Tanker  Industry  is  given  and 
Trends  in  Oil  Tanker  Design  are 
noted  in  Petroleum.  An  article  on 
the  Status  of  Geochemical  Pros¬ 
pecting  is  also  included. 

Specimen  copies  of  these  jour¬ 
nals  can  be  obtained  by  writing  to 
the  Circulation  Manager,  g,  Eden 
Street,  London,  N.W.i. 
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SALMON  CANNING  — A  Thriving 
Industry  of  the  Canadian  North  West 

By  Elliot  B.  Bewberry,  m.b.e.,  f.r.s.h.,  f.r.i.p.h.  &  h. 


The  salmon  canninn  industry  of  British  Columbia  has  }>rown  enormously  since  it 
hefian  in  IH60  and  is  now  amonfi  the  world’s  larf>est  fish  industries.  This  article 
describes  the  main  characteristics  of  the  five  species  of  fish  and  how  the  fish  are 

pnK'essed. 


An  aerial  photo  of  the  Imperial  Cannery  of  British  Columbia  Packers. 


From  time  immemorial  the 
waters  of  the  North  Pacific  have 
been  abundantly  stocked  with 
salmon.  The  first  commercial  sal¬ 
mon  fishing  operations  in  British 
Columbia  were  commenced  by  the 
Hudson  Bay  Company  as  early  as 
1829.  They  purchased  salmon 
from  the  Indians  on  the  Fraser 
River  and  pickled  them  in  barrels. 
In  1835,  it  is  recorded  that  3,000 
to  4,000  barrels  of  salted  salmon 
were  exported  mainly  to  the 
Hawaiian  Islands  and  to  Asia. 

The  five  species 

There  are  five  species  of  the 
Pacific  salmon  used  in  the  com¬ 
mercial  canning  industry  and  all 
are  included  in  the  genus  Oncor- 
hynchus  (hooked  snout): 

(i)  Oncorhynchus  tschawy- 
tscha,  the  largest,  known  as 
spring,  quinnat,  chinook  and  tyee 
(in  British  Columbia);  quinnat 
and  sacramenta  (in  California); 
quinnat  and  king  (in  Alaska).  It 
is  found  throughout  the  region 
from  the  Ventura  River,  Cali¬ 
fornia,  to  Norton  Sound,  Alaska; 
and  on  the  Asiatic  Coast  as  far  as 
Northern  China.  Average  weight 
and  length  20-25  lb.  and  38J 
inches  respectively.  It  is  the  only 
salmon  caught  in  coastal  waters 
practically  throughout  the  year. 
Matures  in  3  to  7  years. 

(2)  Oncorhynchus  nerka, 
known  as  sockeye  (Fraser  and 
Adams  Rivers);  blue-black  (Col¬ 
umbia  Rivers);  red  salmon  (Alas¬ 
ka).  Average  life  span  4  to  5 
years,  but  may  live  6  years. 
Average  weight  and  length  5-7  lb. 
and  24-28  inches  respectively. 
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Maturity  is  normally  reached  in 
the  4th  to  5th  year.  Sockeye  is 
the  most  highly  prized  of  the  five 
species  of  salmon  found  in  British 
('olumbia  waters  because  of  its 
rich  deep  red  flesh,  firmness  of  its 
tissues  and  the  vertebrae  small 
which  makes  it  most  suitable  for 
canning  purposes. 

(3)  Oncorhynchus  kisutch, 
known  as  cohoe,  silver  or  medium 
red  salmon,  and  in  some  areas  of 
British  Columbia,  blueback.  This 
fish  is  caught  from  Northern  Cali¬ 
fornia  to  North-western  Alaska. 
It  matures  normally  in  the  3rd 
year  and  has  an  average  weight 
and  length  of  9  lb.  and  28  inches 
respectively.  Life  span  3  to  4 
years. 

(4)  Oncorhynchus  gorhuscha, 
known  as  pink  or  humpback  sal¬ 
mon.  This  is  the  smallest  and 
most  numerous  of  the  five  species 


and  is  common  along  the  coast  of 
British  Columbia,  being  found 
from  Northern  California  to 
North-Western  Alaska.  Its  colour 
is  bluish  above  and  silvery  below, 
the  posterior  and  upper  parts 
having  a  few  oblong  black  spots. 
The  flesh  is  pink  but  paler  in 
colour  in  the  males — hence  its 
canned  name  “  pink  salmon.” 
The  vertebrae  are  small.  Average 
weight  and  length  4-5  lb.  and 
24  inches  respectively.  It  ma¬ 
tures  at  the  end  of  the  2nd  year. 
Life  span  about  2-3  years. 

(5)  Oncorhynchus  keta,  which 
is  known  as  chum,  keta,  qualla  or 
dog  salmon,  is  caught  all  along 
the  coast  of  British  Columbia  and 
ascends  practically  all  the  streams. 
The  fish  has  a  wide  distribution 
from  Puget  Sound  northwards  to 
south-east  Alaska.  Its  average 
weight  and  length  is  8-10  lb.  and 
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32]  inches  res|H‘ctively.  Life 
span  3  to  5  years,  ('hum  matures 
in  its  3r(I,  4th  or  5th  year.  It  is 
es|K‘cially  suitable  for  canning, 
salting,  smoking  or  freezing. 

Return  to  fresh  water 

The  salmon  after  remaining  in 
the  st'a  for  a  |X'ri<Kl  ranging  from 
2  to  ()  years,  reach  maturity  and 
are  com|H‘lled  by  sexual  impulse 
to  return  to  the  fresh  water  to 
spawn.  Salmon  usually  return  to 
the  stream  from  which  they  mi- 
gratetl  to  the  s(‘a  and  fretpiently 
to  the  sinne  tributaries  where  they 
were  hatched.  They  cease  feeci- 
ing  in  the  sea  at  the  Ix'ginning  of 
the  spawning  migration  and  none 
of  them  feed  on  return  to  the 
fresh  water.  The  fish  draw  u|X)n 
their  store  of  fats  for  power  and 
maintenance  when  making  the 
ascent  of  the  rivers.  Each  of  the 
rivers  in  British  ('olumbia 
|X)sst*sses  its  own  separate  colony, 
and  the  runs  to  each  exhibit  dif¬ 
ferences  in  habit,  method  of 
growth  and  in  jx'riod  of  maturity. 

\\’hile  the  salmon  are  in  the 
estuaries,  their  ascent  to  the  rivers 
may  lx‘  heljx'd  by  the  tide,  but 
higher  up  they  have  to  make  their 
way  unassisted.  So  great  is  their 
urge  for  repnxluction  that  they 
display  immense  jx'rseverence  in 
negotiating  obstacles  such  as 
weirs,  falls,  rapids,  etc.  They 
swim  alx)ut  7  miles  an  hour  in 
crowded  schools,  and  enormous 
catches  are  made  by  one  or  other 
of  the  following  methods. 

After  spawning,  all  sjx'cies  of 
the  Pacific  salmon  (both  male  and 
female)  die,  few  surviving  for 
more  than  a  week  or  two. 

Fishing  methods 

(i)  (lill-netting.  This  is  one  of 
the  oldest  and  most  jx)pular  forms 


of  apparatus  in  use  for  the  cap¬ 
ture  of  all  varieties,  but  more 
j)articularly  s(X'keye,  cohoe  and 
pinks. 

(2)  Trolling  (h(X)k  and  line). 
This  metlxxl  is  used  for  capturing 
spring  and  coIkx',  as  these  are  the 
only  sjx'cies  which  habitually  take 
a  bait. 

(3)  Purse-seining.  The  three 
s|X‘cies  taken  in  greatest  numbers 
are  pinks,  chums  and  sockeye. 
Purse-seining,  like  all  other  ty|X‘s 
of  commercial  fishing  in  British 
C'olumbia,  is  rigidly  regulated  to 
j)revent  over-fishing  and  conse¬ 
quent  depletion. 

Artificial  culture  of  salmon  eggs 

To  maintain  adequate  supplies 
of  any  particular  sjxcies  of  sal¬ 
mon  for  the  fishing  areas,  arti¬ 
ficial  culture  of  the  eggs  has  de- 
velojx'd  into  a  large  and  expand¬ 
ing  industry.  British  Columbia 


has  built  and  maintained  a  con¬ 
siderable  numlxr  of  thest*  fislu'Hes 
and  some  of  them  are  the  largest 
in  the  world. 

The  eggs  and  milt  (male  s|X‘rin) 
which  are  used  for  artificial  |)ro- 
pagation  are  obtained  from  the 
male  and  female  sidmon  on  their 
way  up  the  streams  and  rivers  to 
their  natural  spawning  grounds. 
Thousands  of  eggs  are  hatched 
and  the  fry  released  in  the  streams 
where  they  are  most  needed. 


The  Minister  of  Fisheries  has 
jx)wer  to  order  sjX'cial  closure's  at 
any  time  when  a  check  of  the 
spawning  IxhIs  shows  that  they 
have  an  inadequate  population. 

The  Pacific  salmon,  which 
breeds  prolitically,  is  caught  in 
prime  condition  in  enormous 
numlx'rs.  It  can  Ix'  satisfactorily 
canned  or  preserved,  is  highly 
nutritious  and  easily  tligested. 
The  flesh  is  one  of  the  Ix'st  sources 
of  high  quality  protein. 

Table  i  shows  the  average 
analyses  of  the  five  sjx'cies  of 
canned  Pacific  salmon. 

('anned  salmon  contains  the 
im|X)rtant  vitamins  A,  B,  and  I), 
and  is  particularly  rich  in  mineral 
salts  (calcium,  phosphorus,  iron, 
copper  and  manganese)  and  also 
contains  an  appreciable  amount 
of  iodine. 


Table  1.- 

•Composition  of 

Pacific  Salmon 

Total 

Protein 

Energy 

Species 

solids 

Fats 

(N.X6-25) 

value 

Phosphorus 

Iodine 

0 

0 

0 

0 

0 

/O 

(cal. /lb.) 

(mg. /7b.) 

(mg. /lb.) 

Sockeye 

35  22 

9  30 

2000 

770 

1,300 

020 

Spring... 

36  83 

12-50 

20  00 

910 

1,150 

0  13 

Cohoe 

32  51 

800 

21  00 

720 

1,350 

0  12 

Pink  ... 

30  20 

640 

19  50 

630 

1,200 

0  15 

Chum  ... 

2996 

500 

21  50 

610 

_ 

0  10 

Food  value 
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Table  2.- 

—Comparison  of 

Pacific  Salmon  with 

Other 

Foods 

Total 

Protein 

Calories 

Food  solids 

Fats 

(N.X6-25) 

Ash 

per  lb. 

0 

% 

/() 

% 

Salmon 

.  36-40 

13-40 

21  60 

1-40 

965 

Beef,  round 

.  33  30 

900 

2300 

1  30 

805 

Hens’  eggs ... 

.  2690 

II  70 

13  70 

1  00 

760 

Potatoes 

.  2-4  50 

020 

200 

1  00 

440 

Cow’s  milk 

.  1260 

370 

3-40 

070 

310 

Cabbage 

.  1000 

020 

1  90 

1  20 

170 

Table  3. — Vitamin  D  Content 

Food 

Vitamin  D 

I.U./lb. 

Canned  salmon 

1.700 

Hens’  eggs  ... 

186 

Liver 

180  to  225 

THE  CANNING  INDUSTRY 

Ha|)f'<)()(i,  Hunt  and  ('o.  roin- 
mcncrd  canniti^  siiiinon  on  the 
Pacific  ('oast  of  North  America  in 
i860.  The  w{)rk  was  carried  out 
in  a  large  scow  on  the  Sacramento 
River  at  Washington,  Yolo 
County,  (  alifornia.  In  1870  the 
first  ('anadian  cannery  was  built 
and  o|H‘rated  by  Messrs.  Hen¬ 
nessey,  Loggie,  Kwen  and  Wise, 
at  Annieville,  on  the  Fraser  River 
just  below  New  Westminster, 
British  Columbia.  In  the  same 
year  a  ('aptain  Stamp  established 
a  second  cannery  at  Sapperton, 
New  Westminster, 

Subsequently,  more  canneries 
were  erected  along  the  coast  from 
California  through  Oregon,  Wash¬ 
ington  and  Puget  Sound.  In 
1878,  the  North  Pacific  Trading 
and  Packing  ('ompany  started  a 
salmon  canning  factory  in  Alaska. 
Other  firms  soon  followed,  these 
extending  north  to  the  Bering  S(‘a. 

Industry’s  growth 

In  iqoo,  there  were  (xj  salmon 
canneries  in  British  ('olumbia,  but 
during  1917  the  numlier  had  in¬ 
creased  to  Qo.  In  1928,  it  de¬ 
creased  to  30,  and  today  there  are 
about  24  canneries  o|X‘rating  in 
the  Province. 

Two  fish  research  stations  are 
maintained  on  the  Pacific  ('oast 
by  the  Federal  Government,  the 
Pacific  Biological  Station,  hxated 
at  Nanaimo,  and  the  Fisheries 
Ex|K‘rimental  Station  at  Van¬ 
couver. 

The  British  Columbia  Packers, 


Ltd.,  whose  factory  at  Steveston, 
B.('.,  on  Lulu  Island,  is  described 
below,  was  founded  in  1928 
through  the  amalgamation  with 
two  of  the  leading  fish-packing 
organisations  on  the  (  anadian 
Pacific  coast,  and  later  the  assets 
of  another  packing  company  were 
acfjuired  by  the  corporation. 

The  company's  Imfierial  Plant 
at  Steveston  at  the  mouth  of  the 
Fraser  River  has  undergone  ex¬ 
tensive  modernisation  and  is  one 
of  the  largest  fish-producing  units 
in  the  ('ommonwealth.  The  sal¬ 
mon  cannery  comprises  ii  lines 
with  a  rated  capacity  of  9,500 
cases  in  8  hours.  The  company 
gives  direct  employment  to  1,500 
employees  and  in  addition  it 
serves  and  assists  about  1,700 
fishermen. 


The  sole  agents  in  the  U.K,  for 
the  CUwer  Leaf  brand  of  salmon 
products  exported  by  British 
Columbia  Packers,  Ltd.,  are  the 
well-known  imjxjrters,  Macpher- 
son  Train  and  ('o..  Ltd.,  of  Ade¬ 
laide  House,  London  Bridge, 

E,('.4. 

Table  4  shows  the  quantities 
and  value  of  canned  salmon  im- 
|X)rted  into  the  U.K.  from  British 
Columbia,  (  anada,  during  the 
past  three  years. 

Table  5  shows  the  salmon  packs 
of  British  ('olumbia  during  the 
past  three  years. 

Transporting  salmon  to  cannery 

The  comparatively  short  sal¬ 
mon  season  makes  rapid  transport 
from  the  fishing  grounds  neces- 


{Left):  One  of  the  canning  retorts  being  unloaded.  {Right):  A  rotary  hot-air  dryer  which  dries  pressed  fish. 
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Table  4. — Salmon 

Imports  from  B.C. 

into  U.K. 

Quantity 

Value 

Year 

cwts. 

£ 

1957  . 

.  89,212 

2,680.446 

1958  . 

.  237,092 

7,154,168 

1959  . 

.  217.171 

7,078.592 

sai  v  to  ('iisurt'  that  fresh  lisli  are 
delivered  in  prime  condition. 
Powerful,  modern  tliesel-driven 
vessels,  termed  “  packers,”  with 
HHnnv  holds  are  used  for  the  pur¬ 
pose. 

THK  STK\  KSTON  CANNKRY 

On  arrival  of  the  packer  at  the 
cannery  wharf  the  salmon  are  un¬ 
loaded  by  an  elevator  on  to  a  sort¬ 
ing  Ix'lt.  They  are  afterwards 
weighetl  and  graded  according  to 
s|HHies  and  hHality  of  capture, 
then  passed  down  chntes  to  a 
stM'ies  of  water-tight  bins  sloping 
to  one  |X)int.  The  fish  in  each  bin  is 
from  the  siime  area  and  of  the  sjjme 
siH'cies.  Osually  a  jx'riod  of  time 
is  allowed  to  enable  the  fish  to 
shrink,  otherwise  when  packed 
much  juice  is  formed  and  light 
weight  cans  may  result,  ('ertain 
s|X‘cies  of  salmon  spoil  more 
quickly  than  others. 

The  British  ('olumbia  Packers, 
Ltd.,  can  all  five  sjx'cies  of  sal¬ 
mon  in  varying  degrees,  as  fol¬ 
lows  : 


the  head  of  the  salmon,  the  body 
is  then  caught  Ix'tween  two  mo\’- 
ing  drums,  which  hold  it  firmly 
fail  first  and  Ix'lly  n|)|X'rmost,  the 
apparatus  adjusting  itself  to  the 
varioiis  sizes  of  the  fish.  A  st'iies 
of  knives  and  s;iws  tlu'ii  remove 
the  fins  and  tail  and  split  o|xmi  the 
Ix'lly,  and  revolving  brushes 
swet'p  away  the  viscera.  Sprays 
of  water  automatically  wash  out 
the  Ixxly  cavity. 

riie  machine  is  so  arranged 
that  the  salmon  is  also  ”  slimed,” 
I.C.,  the  thick  mucous,  etc.,  cover¬ 
ing  the  skin  is  removed.  Tin* 
heads  and  offal  fall  to  the  bottom 
of  the  machine  and  are  collected 
and  trans|X)rted  to  the  meal  and 
oil  plant. 

The  eviscerated  sidmon  on  leav¬ 
ing  the  ”  iron  chink  ”  are  con¬ 
veyed  to  the  washing  tanks.  Here 
they  are  thoroughly  cleansed  in 
running  water,  trimmed  and  any 
blood  or  membranes  remaining  in 
the  body  cavities  removed  by 
women  ojX'rators. 


Iiispciiion 

riie  fish  are  then  passed  to  the 
inspectors  who  grade  out  any  of 
po(»r  (piality  and  not  up  to  stan¬ 
dard,  or  six'cies  that  may  have  in¬ 
advertently  entered  the  wrong 
bin.  After  ins|H‘ction,  the  s;dmon 
are  either  conveyed  in  (duminiuin 
buggies  for  the  j-lb.  hand  filling 
lines,  or  passed  fo  holding  bins 
for  the  high  sjx'ed  i-lb.  or  i-lh. 
automatic  filling  machines. 

Automatic  filling 

The  sidmon  from  fhe  holding 
bins  are  insixrfed  by  two  women 
o|x‘rators  wh(»  afterwards  fee<l  the 
fish  to  the  high  sjx'cd  filling  ma¬ 
chines,  which  deal  with  A-lb.  «  ans 
at  the  rate  of  240  |X‘r  minute  or 
14,400  |X‘r  hour;  or  i-lb.  cans  at 
the  rate  of  200  |x‘r  minute  or 
12,000  jXT  hour  resix*ctively. 

The  empty  cans  are  fed  into  fhe 
machine  down  a  chute  from  the 
floor  above.  As  each  enters  it 
automatically  receives  an  amount 
of  s;dt  from  a  receptacle  adjusted 
to  deliver  the  recpiired  (piantity, 
viz.:  for  .l-lb.  can  J  oz.,  and  for 
I -lb.  can  .}  oz.  At  the  same  time  a 
section  of  sidmon  from  the  cutter 
is  passed  into  a  measuring  lx)x 
having  a  capacity  ecpial  to  that  of 
the  can  to  be  filled.  Any  excess 
of  fish  is  trimmed  away  by  ap|)ro- 
priately  placed  knives.  A  plunger 


S<K'kt*v»‘  ami  I’iiiks  nrailv  all 

ColUK'S  . .  . . 

Cluiins  . .  . . 

Springs  . .  . .  only  small  jH'rci'nt- 

ag«- 


Heading  and  gutting 

When  a  bin  of  salmon  is  re¬ 
quired  for  jirwessing,  water  is 
added  and  the  fish  are  water- 
fiumed  to  the  heading  and  gutting 
machine,  known  as  the  “iron 
chink.”  This  ingenious  machine 
for  dressing  salmon  was  first  in¬ 
troduced  into  the  industry  at 
Fairhaven,  Washington,  B.C.,  in 
IQ03  and  not  only  cuts  off  the 
heads,  fins  and  tails,  but  also 
splits  open  the  belly  and  removes 
the  internal  organs.  The  "iron 
chink  ”  is  capable  of  dealing  with 
3,600  fish  per  hour. 

The  first  operation  is  to  cut  off 


A  deeply-laden  packer  returning  to  the  cannery  from  the  fishing  grounds.  This  type  of 
vessel  carries  273,000  lb.  of  salmon. 
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(Left):  Workers  fecdioK  the  “iron  chink/*  an  automatic  flIletinK  machine.  (Rif(ht):  A  woman  worker  feeding  the  1-lb.  filling 

machine,  the  (ill  being  checked  by  a  foreman. 


{ones  tiu*  cyliixltT  of  salinoii  from 
the  tnrasuiin^  box  into  th(‘  can 
and  an  acciirat(*ly  timed  extnictor 
jxTinits  the  (‘scajM*  of  air.  As 
s(M)n  as  the  phmj'er  and  extrjictor 
are  withdrawn  the  filled  can  is 
thrust  on  to  an  ins|X‘ction  table 
and  thence  by  conveyor  to  the 
automatic  weif'hiiif'  machine 
which  is  a(ljust(‘d  to  reject  any 
und(*rweif;ht  or  overweif'ht  cans. 
Four  wormui  o|H*rators  ins|K*ct 
and  correct  the  weij»ht  of  tin;  cans 
by  the  addition  or  subtraction  of 
salmon  and  also  remove  any  can 
which  is  considered  [xiorly 
packed.  The  machine  filled  cans 
are  then  sealed,  processed  and 
washed,  etc.,  in  a  similar  manner 
to  the  hand  filled  j-lb.  cans. 

Cutting  machine  for  hand  filling 

Salmon  designated  for  the  ]-lb. 
lines  are  cut  by  a  gang-knife  ma¬ 
chine  to  the  required  size.  This 
consists  of  a  wood  vertical  carrier 
with  ledges  or  buckets  ojxirating 
on  a  chain.  The  buckets  are  wide 
enough  tr)  hold  a  salmon  and  are 
slottt'd  in  cross  section  through 
the  ledges  and  outer  casing  to  re¬ 
ceive  the  gang  knives.  The  car¬ 
rier  and  knives  operate  indepen¬ 
dently  on  individual  shafts.  As 
the  buckets  come  into  a  h{)ri- 
zontal  jK)sition  an  operator  places 
a  salmon  on  each  as  it  passes. 
The  fish  is  then  carried  on  to  the 
gang  knives  which  cut  it  trans¬ 
versely  into  sections  of  the  re¬ 
quired  size  for  |-lb.  cans.  The 
cutter  shunts  the  tail  pieces,  etc.. 


to  one  side  and  these  are  de- 
|x)sited  itdo  baskets. 

riie  steaks  of  fish  resulting 
from  the  alxive  o|x*ration  are  con¬ 
veyed  by  rublx‘r  Ixdts  to  the  hand 
fillers,  who  are  highly  trained 
women  working  under  the  suix*r- 
vision  of  an  ins|x*ctor.  fhe  em- 
j)loyment  is  on  a  piece-work  basis 
and  an  o|x‘rator  is  capable  of  till¬ 
ing  on  an  average  five  to  seven 
cans  a  minute. 

Protective  clothing 

All  jx'rsons  working  in  the  Vic¬ 
tory  are  provided  with  white 
washable  overalls  and  the  women 
with  green  bandannas  and  hair 
nets;  men  supply  their  own  head 
gear.  All  are  provided  with  cot¬ 
ton  or  rubber  gloves,  dejx*nding 
on  their  [)articular  needs. 

Can  sizes 

The  three  legal  standard  size 
cans  for  salmon  are  as  follows: 

I -lb.  3  01  X  I  06  in.  Hand 

filled,  3]  oz.  net. 

J-lb.  2  00x3  07  in.  Machine 
filled,  y'i  oz.  net. 


i-lb.  301x411  in.  Machine 
filled,  15^  oz.  net. 

The  ends  of  the  cans  are 
lac(juered  with  25ZA  lacquer,  but 
the  walls  are  of  clear  electrolyte 
tin  plate.  They  are  su])plicd  by 
the  American  ('an  ('ompany. 

Hand  packing  of  cans 

In  hand  i)acking  of  |-lb.  cans 
the  women  o[x?rators  stand  in 
front  of  a  six?cially  constructed 
long  table  and  are  sui)plied,  as 
stated,  with  the  cut  salmon  sec¬ 
tions  and  the  empty  .}-lb.  cans  by 
chute  from  can  loft  on  the  floor 
alx)ve.  The  operators  are  re¬ 
quired  to  fill  these  to  a  specified 
weight  and  use  standard  methods 
of  packing.  The  sections  of  fish 
are  inserted  with  the  skin  side  to¬ 
wards  the  inner  surface  of  the 
can.  In  a  busy  season  30  to  40 
women  would  be  employed  on 
two  lines.  On  an  average  they 
would  produce  140  filled  cans  per 
minute,  or  7,200  per  hour. 

The  cans  from  the  packing 
tables  travel  on  a  chain  belt  past 
the  automatic  dry  salter  where 
I  / 12  oz.  of  fishery  salt  is  added  to 


Table  5. 

— Salmon  Packs  of  B.C. 

Species 

(48  lb.  cases) 

1957 

1958 

1959 

Sockeye 

.  228.452 

1,074,303 

256,420 

Springs  ... 

.  12.584^ 

10,705 

15,760 

Pinks  ... 

.  210.8951 

131,5281 

224,163 

Cohoc  ... 

.  752,454 

451,528 

458,229 

Chums  ... 

.  245,273* 

230,631 

133,973 
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each  can.  This  fishery  grade 
three-quarter  ground  salt,  which 
is  chemically  analysed  in  the  lab¬ 
oratory,  must  lx*  stored  under 
clean,  dry  and  warm  conditions. 
Any  moisture  in  the  salt  is  liable 
to  clog  the  dispensing  machine. 

The  cans  are  afterwards 
checked  for  correct  weight  on  an 
automatic  weighing  machine, 
which  rejects  light  weight  cans. 
The  checkers  adjust  the  weight  by 
adding  or  subtracting  salmon  as 
required. 

Exhausting  and  sealing 

After  insjiection  the  cans  pass 
to  the  clincher  where  the  lids  are 
crimped  on  loosely  and  then  enter 
the  combined  exhausting  and  seal¬ 
ing  machine.  The  latter  consists 
of  a  large  vacuum  chamber  from 
which  part  of  the  air  is  withdrawn 
by  pumps.  The  cans  with  the 
tops  loosely  rolled  on  pass  into 
the  chamber  through  jx)rts  or 
pockets  in  a  carefully  synchron¬ 
ised,  revolving  air-tight  valve. 
The  air  is  withdrawn  from  the 
cans  and  the  seams  rolled  tightly 
on  inside  the  chamber  after  which 
they  leave  through  exit  valves. 
The  cans  are  hermetically  sealed 
under  a  vacuum  of  15  to  20  in. 
per  lb. 

The  lid-clinching  machine  has 
a  coder  attached  which,  accord¬ 
ing  to  legislation,  must  give  the 
species  of  salmon,  plant  number, 
and  day  codes.  The  cannery  code 
is  registered  with  the  Canadian 
Department  of  Fisheries. 

From  the  vacuum  closing  ma¬ 
chine  the  sealed  cans  pass  through 
a  washer  and  are  afterwards 
stacked  on  “cooler"  trays,  each 
holding  168  J-lb.  cans.  The  trays 
are  placed  in  the  retort  cars  each 
holding  16  trays  for  processing. 

Retorts 

There  are  10  horizontal  steam 
pressured  and  temperature  con¬ 
trolled  retorts  in  actual  use,  each 
accommodating  8  to  10  cars,  ap¬ 
proximately  26,800  i-lb.,  17,420 
^-Ib.,  or  10,080  i-lb.  cans.  The 
loaded  cars  are  wheeled  into  the 
retort,  the  door  closed  and  sealed. 
Live  steam  is  turned  on  and  the 
valves  left  open  for  air  to  escape. 


When  the  temperature  reaches 
21 2° F".  the  valves  are  closed  and 
the  retort  brought  up  to  the  re¬ 
quired  processing  temperature 
and  pressure,  as  follows: 

]-lb.  75  min.  at  242°!'.  at  10  p.s.i. 

So  mill,  at  242'F.  at  10  p.s.i. 

i-lb.  90  min.  at  242‘‘F.  at  10  p.s.i. 

The  coming  up  time  in  all  in¬ 
stances  is  20  minutes  and  the 
coming  down  time  10  minutes. 
After  processing  the  cans  are  air 
cooled. 

Washing  the  cans 

The  trays  of  cans  are  then 
passed  through  the  washing  tank, 
containing  a  detergent  solution 
(sodium  metasilicate)  and 
scrubbed  with  nylon  brushes; 
then  transferred  to  another  tank 
where  they  are  washed  and 
sprayed  with  hot  water.  Leaky 
or  dented  cans,  etc.,  are  removed 
during  the  process.  In  some 
canneries  cold  water  is  sprayed 
on  to  the  cans  to  cool  them. 

Control 

The  cannery  foreman  is  sup¬ 
plied  with  a  copy  of  the  Com¬ 
pany’s  Quality  Control  Specifica¬ 
tions  governing  canned  salmon, 
which  deals  with  the  follow¬ 
ing:  raw  material,  cleaning  and 
butchering,  filling  and  patching, 
salt  control,  weight  control,  can 
closing,  coding,  can  cleansing, 
retorting  and  cooling,  sanita¬ 
tion,  damage  to  cans  and  samp¬ 
ling.  All  the  various  stages  dur¬ 
ing  canning,  etc.,  in  the  factory 
are  supervised  by  foremen, 
charge  hands  and  the  quality  con¬ 
trol  department.  Samples  of  the 
day’s  pack  are  taken  for  inspec¬ 
tion  by  the  plant  superintendent, 
the  quality  control  department 
and  the  cannery  foremen.  The 
canned  salmon  sales  department’s 


I 

All  books  reviewed  in  Food 
Manufacture  as  well  as  any 
other  scientific  or  technical  book 
may  be  obtained  from: 
Technical  Books 
308,  Euston  Road 
London,  N.W.l. 

Tel.:  Euston  5911. 
Prompt  attention  is  given  to  all 
I  orders. 


representative  also  sample  each 
batch  of  salmon  independently  for 
label  selection. 

Labelling 

This  is  carried  out  by  machine 
{New-way  Knapp),  as  follows: 

125  cases  per  hr. :  4CX)  cans:  J-lb.  per  min. 
250  cases  per  hr. :  400  cans:|-lb.  per  min. 
310  cases  jHT  lir.  :240  cans:  i-lb.  per  min. 

Disposal  of  waste 

The  offal  is  collected  and  taken 
to  a  reduction  plant  where  it  is 
pressed  and  dried  and  afterwards 
utilised  as  mink  food,  meal  for 
cattle,  poultry,  etc.,  and  also  for 
medical  research  on  certain  com- 
I)onents.  A  limited  quantity  of 
“chum"  roe  is  incorfwrated  in 
salmon  caviar. 

Regarding  expressed  salmon 
oil,  a  small  amount  is  used  in  the 
manufacture  of  coloured  soaps, 
but  the  bulk  is  blended  with  other 
oils  for  use  in  feeding  stuffs,  on 
account  of  its  high  vitamin  con¬ 
tent.  Over  a  season  40,000  to 
50,000  gallons  of  salmon  oil  may 
be  available. 

OTHER  PRESERVATION 
METHODS 

/.  Freezing 

Salmon  are  not  available  in 
British  Columbia  in  large  quan¬ 
tities  at  all  seasons  of  the  year, 
consequently,  when  the  fish  are 
plentiful,  considerable  numbers 
are  frozen  and  held  in  cold  stor¬ 
age  for  ex|X)rt  when  required. 
Spring,  cohoe  and  chum  are  the 
species  usually  frozen.  They 
must  be  fresh,  in  prime  condition 
and  undamaged. 

The  salmon,  which  are  usually 
6  to  15  lb.  in  weight,  are  decapi¬ 
tated,  dressed  and  afterwards 
thoroughly  washed  in  clean 
running  water.  They  are  then 
carefully  laid  on  metal  sheets  and 
placed  in  the  double-ended  sharp 
freezer  room.  The  temjx'rature  is 
lowered  and  then  ranges  from 

—  35  to  —45°F.,  usually  —  4o°F. 
The  time  taken  to  freeze  a  3-inch 
thick  salmon  is  about  6  hours. 

The  fish  are  then  glazed  by 
either  dipping  them  into  a  tank  of 
clean  water  or  spraying  them  with 
water.  When  removed  they  are 
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(Left):  Fish  products  for  oil  extraction  are  digested  in  this  cooker,  the  crude  oil-containing  liquor  afterwards  being  refined.  (Right): 

Part  of  the  salmon  oil  storage  tanks  of  British  Columbia  Packers. 


covered  with  a  thin  coating  of  ice. 
The  fish  may  be  dipped  or  sprayed 
several  times  in  order  to  be  suffi¬ 
ciently  glazed.  This  coating  of 
ice  prevents  the  fish  drying  out, 
losing  its  flavour  and  also  yellow¬ 
ing  during  storage. 

The  frozen  fish  are  afterwards 
removed  to  the  cold  storage  room 
which  is  maintained  at  a  tempera¬ 
ture  of  —  i5°F.  Research  has 
shown  that  this  is  about  the  ideal 
temperature  for  the  storage  of  fish 
of  a  fatty  nature,  as  salmon  in 
which  rancidity  tends  to  develop. 
If  the  salmon  are  being  held  in 
cold  storage  for  fairly  long  periods 
it  may  be  necessary  to  reglaze 
them. 

When  the  fish  are  required  for 
transportation  they  are  removed 
from  the  storage  room,  graded 
according  to  size,  and  each  is 
wrapped  in  a  suitable  material. 
They  are  packed  in  paper-lined 
wooden  boxes,  each  holding  about 
250  lb.  of  fish,  and  loaded  into  the 
refrigerators  of  ocean  vessels,  or 
into  pre-cooled  refrigeration  cars 
for  transit  by  rail. 

2.  Mild  Curing 

This  method,  which  requires 
ex|X'rt  knowledge  and  technique, 
has  been  developed  for  the  pur¬ 
pose  of  curing  the  fish  very  mildly 
with  salt,  to  meet  the  demand  of 
European  fish-smokers.  The 
species  generally  used  for  mild- 
cure  is  spring  salmon.  The  fish 
must  be  in  prime  condition  and  on 
delivery  at  the  plant  are  graded 
according  to  size. 
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The  head  of  the  salmon  is  cut 
off,  leaving  a  portion  of  the  bony 
structure  for  attaching  the  hooks 
when  the  fish  is  smoked.  After 
being  dressed  and  cleaned  the  fish 
is  skilfully  split  into  two  sides,  the 
knife  following  each  side  of  the 
backbone  closely,  so  that  none  of 
the  flesh  is  wasted  or  presents  a 
ragged  appearance.  No  flesh 
should  be  left  on  the  bone  but  a 
line  of  fat  will  show  down  the 
centre,  which  improves  the  ap¬ 
pearance  and  adds  to  the  value  of 
the  salmon.  The  sides  are  washed 
in  running  water  and  then  chilled 
in  weak  brine  solution  containing 
crushed  ice.  This  coagulates  and 
brings  to  the  surface  any  blood 
remaining  in  the  small  blood 
vessels.  When  chilled  each  side  is 
pressed  and  scraped.  The  skin  is 
punctured  in  several  places  by 
short  cuts  to  facilitate  salting. 
Great  care  must  be  exercised  in 
handling  the  newly  split  sides  as 
they  are  very  tender  and  easily 
broken  or  bruised. 

Each  side  of  salmon  is  placed 
in  a  wooden  trough  and  rolled  in 
fine  salt,  with  which  it  is  also 
covered.  In  some  instances,  the 
sides  are  placed  on  a  table,  skin 
side  down,  on  which  salt  has  been 
spread  and  this  is  then  gently 
rubbed  into  the  flesh. 

A  quantity  of  salt  is  placed  in 
the  bottom  of  a  tierce  (fir  or 
spruce  barrel  holding  about  800 
lb.  of  fish)  and  the  sides  of  salmon 
carefully  packed  in  it  skin  down¬ 
wards,  layer  ujxjn  layer,  with  a 
quantity  of  salt  between  each. 


until  full.  The  top  layer  is 
sprinkled  with  a  light  layer  of  salt 
and  the  head  of  the  tierce  put  in. 
About  85  to  100  lb.  of  salt  are 
required  for  800  lb.  of  salmon. 
The  tierce  is  then  turned  on  its 
side  bunghole  uppermost  and 
pickle  (brine  solution)  poured  in 
until  it  is  full.  The  bung  is  then 
replaced.  The  pickle  is  made  to 
a  strength  of  90%  of  fishery  salt, 
broken  ice  being  added  if  the 
weather  is  warm.  It  should  be 
strained  before  use  to  remove 
froth  and  settlement.  The  strength 
of  the  brine  usually  weakens  to 
about  70%  during  the  first  ten 
days  of  curing  but  after  the  sal¬ 
mon  is  repacked  it  should  not  fall 
below  85%  and  will  retain  this 
strength  for  some  time. 

The  tierces  are  rolled  inside  a 
cold  store  where  they  are  racked 
and  maintained  at  a  temperature 
of  from  35  to  38°  F.  for  at  least 
20  days,  but  not  more  than  90 
days.  Shrinkage  during  the  first 
packing  is  about  30% 

The  sides  of  the  salmon  are 
taken  out  of  the  tierces  and 
cleansed  to  remove  all  slime  and 
salt  and  afterwards  washed  in  ice 
water  or,  in  the  case  of  soft  fish,  in 
iced  pickle.  They  are  then  re¬ 
packed  in  the  tierces  (no  salt  is 
added)  and  the  latter  filled  with 
ice-cold  pickle. 

Fish  which  have  been  properly 
cured  should  be  kept  in  good  con¬ 
dition  for  some  months,  provided 
the  barrels  are  sound,  kept  full  of 
pickle  and  maintained  at  com¬ 
paratively  low  temperature. 
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By  (K  A.  boulden.  A.M.I.LL.  and  F.  (i.  Smilh 


How  to  turn  vibration  to  good  effect  is  the  theme  of  this  article,  which  describes  the 
applications  of  different  types  of  vibratory  screens  and  their  underlying  principles. 


Fig.  1.  Typical  vibrating  screen  installation. 


¥T  is  clear  that  to  meet  the  force 
■*-of  compt'tition  as  well  as  main¬ 
taining  high  standards  of  hygiene 
and  cleanliness,  fcKul  protlucts 
must  not  only  be  pure  and  whole¬ 
some  but  must  apjH'ar  to  lx‘  so. 

To  achieve  these  standards  in 
granular  materials  some  form  of 
screening  or  grading  must  usually 
take  place  during  the  prcness  of 
converting  the  raw  material 
which  often  arrives  from  overseas 
in  sacks  or  the  hold  of  a  ship. 
Let  us  therefore  analy.se  tlie 
classes  of  scrtH'ning  that  may  be 
involved  and  then  study  suitable 
six'cifications  for  the  most  efficient 
equipment  to  provide  for  the  re¬ 
quirements. 

Scalping 

Raw’  material  can  lx*  contam¬ 
inated  with  metal  scale,  pieces  of 
string,  sacking,  hair  and  many 
other  foreign  lx)dies  which,  be¬ 
cause  they  are  larger  or  smaller 
than  the  granular  material  itself, 
are  removed  with  a  trash  or  scalp¬ 
ing  machine.  The  mesh  is  large 
enough  to  allow  the  uninterrupted 
passage  of  the  material,  but  of  a 
size  to  retain  the  foreign  matter 
on  the  screen  deck,  or  vice-versa. 
Ferrous  contamination  is  removed 
by  some  form  of  magnetic  separa¬ 
tion  before  screening. 

Grading  and  sizing 

This  involves  the  rejection  of 
oversize  or  undersize  material 
which  is  not  required  in  the  pro¬ 
cess.  Very  often  such  a  screen  is 
used  in  conjunction  with  some 
form  of  breaker  or  crusher,  the 
oversize  material  from  the  top 
deck  being  fed  into  the  crusher  be¬ 
fore  rejoining  the  main  stream. 
The  undersize  material  is  rejected 


through  the  lower  deck  and  dis¬ 
charged  into  a  hopjx'r  either  for 
scrap  or  use  in  another  pnx'ess. 

Dust  removal 

This  important  ojx'ration  is 
usually  employed  before  packing 
products,  such  as  biscuits,  wafers 
and  certain  types  of  f(x)d  tablets. 
One  method  of  dust  removal  is  to 
feed  the  product  on  to  a  screening 
deck  which  is  formed  from  a  flat 
{X'rforated  plate  which  is  under 
vibration.  The  dust  is  removed 
and  passes  through  the  {lerfora- 
tions. 

Very  good  results  have  been  ob¬ 
tained  with  tablets  to  which  the 
dust  clings  tenaciously  by  having 
two  decks  in  tandem,  the  second 
stepjx'd  below  the  first  so  that  the 


tablets  turn  over  as  they  pass  from 
one  deck  to  the  other. 

Surplus  water  removal 

In  many  products  it  is  neces¬ 
sary  to  wash  ingredients  during 
processing.  To  facilitate  washing 
and  to  accelerate  the  process  it  is 
often  desirable  to  pass  the  water 
or  effluent  with  the  material 
through  a  dewatering  screen.  The 
mesh  is  sufficiently  small  to  retain 
the  matter  and  to  convey  it  to  a 
discharge  chute  in  a  partially  dry 
state  whilst  the  liquid  is  diverted 
to  a  drain  or  a  filtration  plant  lie- 
fore  being  recirculated. 

Types  of  screen 

We  can  now  consider  the  ma¬ 
chines  which  are  employed  to  |x'r- 
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form  these  various  applications  of 
screening.  For  all  the  above  forms 
of  screening  the  vibratory  screen 
is  used.  It  can  incorporate  one  or 
two  decks  so  that  scalping  and 
grading  may  lx?  carried  out  to¬ 
gether,  or  alternatively,  trii)le 
grading  can  be  achieved. 

The  basic  com|M)nents  of  this 
ty|H‘  f)f  screen  are  a  main  body, 
inlet  and  discharge  chutes,  under¬ 
screen  hoi)j)er  and  a  frame  on 
which  the  mesh  or  meshes  are 
fitted.  An  essential  feature  of  this 
frame  must  be  its  easy  removal  for 
replacement  of  mesh.  Most  ojK'ra- 
tors  prefer  to  hold  in  stock  a 
complete  frame  with  mesh  already 
fitted,  thus  reducing  the  standing 
idle  jx'riod  to  a  minimum. 

There  are  three  main  sources  of 
motive  jx)wer:  («)  the  first  con¬ 
sists  of  an  eccentric  shaft  driven 
by  an  electric  motor  through  vee 
belts  and  pulleys;  (ft)  electro¬ 
magnetic  units;  or  (c)  a  rotary 
electric  vibrator  which  is  a  totally 
enclosed  unit.  A  typical  vibrat¬ 
ing  screen  installation  is  illustrated 
in  Fig.  I. 

It  is  sometimes  necessary  to  con¬ 
vey  the  material  from  a  storage 
bunker  to  some  other  |)iece  of 
mechanical  handling  equipment, 
e.g.  a  belt  conveyor,  and  screen  it 
in  transit.  For  this  application  a 
vibrating  trough  in  which  is  incor- 


Fig.  2.  Bowl  screen  for  separating  and 
grading  small  batches  of  material. 


jx)rated  a  screen  deck  is  sometimes 
used,  the  large  material  lx?ing 
carried  along  the  top  deck  and  the 
fines  in  the  bottom  of  the  trough. 
These  machines  are  jxjwered  by 
either  one  or  several  vibrator 
units,  magnetic  or  rotary  electric, 
according  to  the  length  of  trough 
required. 

Machines  for  small  batches 

We  have  dealt  so  far  with  the 
large  capacity  machine  handling 
several  tons  per  hour,  but  for  small 
batches  there  are  three  other  types 
of  screen  which  are  in  general  use. 

Firstly,  the  bowl  screen,  which 
can  be  used  for  separation  and 

/\ 
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Fig.  3.  Typical  gyratory  screen  for 
small  batches,  with  an  oblique  vibrating 
action  coupled  with  a  slow  circular 
motion. 

grading  of  all  sizes  of  materials. 
The  advantage  of  these  machines 
is  the  small  power  consumption 
and  the  fact  that  any  size  mesh 
can  be  readily  clamped  in  position 
to  suit  operational  requirements. 
P'ig.  2  illustrates  this  type  of 
screen. 

For  materials  which  are  difficult 
to  screen  through  very  fine  meshes 
a  slightly  different  technique  is 
employed. 

The  type  is  designated  a  gyra¬ 
tory  screen.  The  screening  action 
is  that  of  an  oblique  vibrating 
action  coupled  with  a  slow  circu¬ 


Fig.  4.  Test  sieve  shaker  for  analytical 
and  experimental  work. 


lar  motion.  The  former  action  re¬ 
duces  blinding  of  the  mesh  and  the 
latter  moves  the  material  over  the 
mesh  surface  giving  rapid  screen¬ 
ing  action.  F'ig.  3  illustrates  a 
typical  gyratory  screen. 

Finally  for  the  works  chemist 
and  research  staff,  there  is  the  test 
sieve  shaker  (Fig.  4)  which  is  in¬ 
valuable  for  analysis  and  experi¬ 
mental  work.  Designed  to  vibrate 
a  nest  of  test  sieves  to  BSS.410, 
this  piece  of  equipment  is  neces¬ 
sary  for  the  laboratory  where 
strict  analysis  control  is  under¬ 
taken. 

It  must  be  emphasised  that  each 
requirement  must  be  treated  on  its 
own  merits.  No  two  materials 
have  the  same  screening  charac¬ 
teristics  and  size  of  granules. 
Temperature  and  moisture  content 
all  play  their  parts  in  making  life 
for  the  screening  engineer  more 
difficult. 

Problems  of  the  screen 
designer 

In  deciding  the  particular  type 
of  screen,  the  designer  is  faced 
with  a  multitude  of  problems,  the 
most  important  of  which  are: 

(i)  The  capacity  required  both 
over  and  through  the  screen  deck. 
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This  will  decide  the  screening  area 
required  for  the  specific  duty- 

(2)  Material  of  construction.  In 
fornl  screening  protection  from 
contamination  is  obviously  of 
major  importance.  In  certain 
cases  with  dry  material  a  stainless 
steel  mesh  or  nylon  coated  mild 
steel  mesh  with  a  mild  steel  screen 
body  is  adequate.  However,  with 
any  suspicion  of  dampness  in  the 
atmosphere  or  inherent  in  the  ma¬ 
terial  it  is  usual  for  the  carcase  to 
be  fabricated  from  stainless  steel 
or  other  suitable  anti-corrosive 
material,  the  initial  higher  cost 
being  justified  by  the  quality  of 
product  produced. 

(3)  Frequency  of  vibration. 
The  general  rule  is  that  the  size 
of  j)articles  is  pn){X)rtional  to  the 
amplitude  and  inversely  propor¬ 
tional  to  the  frequency.  Thus 
most  fine  powdery  materials  react 
Ix'tter  to  high  frequency  (3,000 
r.p.m.),  small  amplitude  vibration 
while  lumpy  materials  require 
greater  amplitudes  (1,500  r.p.m.). 

(4)  The  problem  of  installa¬ 
tion.  This  is  usually  dictated  by 
space  available  and  proximity  of 
existing  plant. 

The  normal  method  of  supjxirt 
is  to  susix*nd  from  alx)ve  through 
shock  absorbing  hangers,  but 
floor  mounted  screens  with  a  sub- 
frame  and  rublx'r  bushes  are 
usually  available. 

(5)  Size  of  mesh.  This  will,  of 
course,  be  dictated  by  the  size  of 
product  required.  However,  the 
size  of  mesh  brings  its  own  prob¬ 
lems.  The  smaller  meshes  are 
quite  fragile  compared  with  the 
heavier  ones  and  also  they  are 
more  susceptible  to  blinding. 

To  overcome  these  problems 
several  methods  are  in  use.  An 
excellent  remedy  is  to  jflace  under 
the  fine  mesh  a  {perforated  plate  or 
another  mesh  of  heavier  construc¬ 
tion.  This  will  vibrate  with  a  dif¬ 
ferent  natural  frequency  to  the 
lighter  one  above  and  will  jx?r- 
form  the  duties  of  helping  it  to 
clear  by  beating  against  it.  Also  it 
will  afford  support. 

Different  meshes  and  materials 
require  different  degrees  of  ten¬ 
sioning.  This  is  best  determined 
on  site  with  the  material  which  is 
required  to  be  screened. 


For  heavier  meshes  transverse 
tensioning  only  is  usually  suffi¬ 
cient,  while  with  some  of  the 
lighter  meshes  a  combined  lateral 
and  longitudinal  method  is  em- 
fployed.  In  dewatering  screens  a 
roller  type,  cam  ojxrated,  is 
sometimes  used. 

Dust  nuisance 

Where  very  dusty  fine  ma¬ 
terials  are  being  screened  it  is  the 
usual  practice  to  make  the  inlet 
and  outlet  chutes  and  the  screen 
body  of  totally  enclosed,  dust- 
tight  construction. 

Principles  of  screening  and 
feeding 

If  one  looks  at  the  material 
flowing  over  a  screen  deck  or 
feeder  trough  it  appears  to  move 
quite  smoothly,  almost  as  if  it  is 
pouring  through  or  over  it,  and 
perhaps  the  uninitiated  is  apt  to 
ask  why  and  how  a  material  can 
be  made  to  flow  along  a  perfectly 
flat,  or  even  up  an  inclined  plane. 

If  we  imagine  a  single  granule 
or  piece  of  material  standing  on  a 
flat  deck  being  suddenly  given  a 
vibrating  pulse  in  an  upward  and 
forward  direction,  the  granule  will 
continue  to  move  upwards  and 
forwards  until  such  time  as  the 
gravitational  force  will  take  over 
and  bring  the  particle  back  to  the 
deck  in  a  steepening  arc,  in  the 
manner  of  any  projectile.  It  will 


be  seen  from  Fig.  5  that  it  lias 
moved  along  the  deck  or  trough 
away  from  the  source  of  vibration. 

This  process  is  repeated  accord¬ 
ing  to  the  size  and  weight  of  the 
material  granules,  say  betwi'en 
1,500  and  3,000  times  a  minute. 
It  will  now  be  seen  as  mentioned 
previously,  under  the  heading 
‘  ‘  Problems  of  the  screen  de¬ 
signer,"  para.  3,  frequency  of 
vibration,  why  it  is  necessarv  to 
vary  the  amplitude  of  vibration 
for  different  materials,  i.e.  the 
heavier  the  material  the  smaller 
the  frequency  and  greater  must 
the  amplitude  be.  It  also  follows 
that  to  accelerate  a  feed  rate  for  a 
given  material  a  sloping  deck  or 
trough  will  give  higher  rates  than 
a  horizontal  one  with  equal  vibra¬ 
tion.  See  F'ig.  6. 

However,  although  we  can  ac¬ 
complish  higher  output  by  merely 
inclining  the  deck  for  feeding, 
when  it  is  desired  to  carry  out 
screening  or  sieving  operations  it 
may  well  be  that  our  screening 
efficiency  is  impaired  by  passing 
the  material  too  quickly  over  the 
mesh.  Therefore  a  happy  medium 
must  lx?  found  between  angle  of 
deck  and  amplitude  of  vibration 
for  any  particular  material  to  give 
a  high  feed  rate  coupled  with 
efficient  screening. 

As  has  already  been  stated,  and 
no  apologies  are  thought  neces¬ 
sary  for  again  stressing  this  im¬ 
portant  point,  the  screen  must  be 
correctly  tensioned  and  set  uj)  on 
site  with  the  material  to  be  used, 
before  really  satisfactory  results 
can  be  achieved. 

*  *  * 

It  has  been  shown  that  screen¬ 
ing  in  the  food  industry  alone 
covers  a  large  number  of  func¬ 
tions  and  materials.  Manufacturers 
do  not  design  a  range  of  screens 
for  sugar,  or  starch,  or  flour,  they 
tend  to  produce  a  range  of  car¬ 
case  frame  sizes  to  which  are  fitted 
various  meshes  and  various  power 
units  for  a  specific  throughput  and 
material. 

In  order  to  determine  the  most 
suitable  combination,  they  have 
available  a  standard  carcase  to 
which  can  be  fitted  a  range  of 
meshes  and  power  units. 
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\ew  Machines  and  Methods  in  the  Jam  Indnstry 

Constant  research  to  improve  quality 

By  j.  M.  Colquhoun’'^ 

Developments  in  the  jam  and  preserves  industry  since  our  last  review  in  April 
1958  are  described  in  this  article  by  a  member  of  the  staff  of  the  B.F.M.I.R.A. 

Despite  a  continuing  decline  in  home  production,  exports  hold  their  own,  an 
encouraging  indication  of  the  quality  of  the  industry's  products.  Research  into 
fruit  quality,  and  new  machines  and  packs  for  the  manufacturer,  are  among  the 

topics  dealt  with. 


NO  basic  changes  have  occurred  in  jam  manufac¬ 
turing  processes  in  recent  years.  The  traditional 
character  of  British  jam  is  based  upon  a  batch  boil¬ 
ing  process  and  might  well  be  altered  by  adoption 
of  continuous  boiling  techniques.  The  steady  export 
market  for  British  jam  and  marmalades  indicates 
that  appreciation  of  these  typical  products  is  not  con¬ 
fined  to  the  British  palate. 

Imi)rovements  and  innovations  which  have  been 
introduced  recently  have  been  designed  to  facilitate 
and  speed  up  the  traditional  manufacturing  pro¬ 
cedures.  Such  changes  are  described  under  the  sec¬ 
tion  dealing  with  machinery. 

During  past  years  the  use  of  hermetic  sealing  has 
become  almost  universal  and  the  important  develop¬ 
ment  in  this  type  of  sealing  has  been  the  use  of  steam 
injection  to  effect  sterilisation  of  the  head  space. 

Little  change  has  occurred  in  relation  to  raw  ma¬ 
terials  used  in  jam  production.  Some  manufacturers 
are  showing  interest  in  the  substitution  of  glucose  for 
a  {>ortion  of  the  sugar  normally  used.  The  use  of 
frozen  pulp  rather  than  preserved  fruit  is  increasing 
but  the  capital  outlay  involved  is  a  limiting  factor. 

More  attractive  packaging 

There  is  evidence  of  a  trend  towards  more  attrac¬ 
tive  packaging  and  labelling.  Use  is  being  made  of 
screw-caps,  jars  of  more  modern  shape,  printed  cans 
and  rigid  plastic  containers.  This  last  form  of  pack¬ 
aging,  however,  is  basically  limited  to  packs  for  the 
restaurant  trade. 

For  bulk  packs,  polythene  bags  in  cartons  are 
beginning  to  be  used.  Light  weight  glassware  has 
been  introduced  and  is  being  successfully  used  with 
a  smaller  neck  finish. 


PRODUCTION 

Unfortunately  it  is  not  possible  to  report  any  re¬ 
versal  in  the  trend  of  falling  production  of  preserves 
in  the  U.K.,  which  was  discussed  in  considerable 
detail  in  the  previous  review.  The  figures  for  the  cur- 

*  Hritish  Fock!  Manufacturing  Industries’  Research  Associa¬ 
tion,  I.eatherhead,  Surrey. 
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Tasting  strawberry  jam  at  the  B.F.M.I.R.A.  laboratories  as 
part  of  a  programme  to  evaluatethe  season’s  strawberry  crop. 


rent  period  are  shown  in  Table  I.  The  recent  decline 
in  marmalade  production  is  a  notable  feature  since 
in  previous  years  marmalade  has  tended  to  maintain 
its  production  more  effectively  than  other  preserves. 

Table  I.  Preserves  Produced  in  the  U.K.,  1957  to 
November,  I960 

(by  courtesy  of  the  Food  Manufacturers'  Federation) 

First  1 1 


1957 

1958 

1959 

months  I960 

’000  tons 

'000  tons 

’000  tons 

’000  tons 

Jams 

Marmalade ... 

137-2 

770 

147-2 

767 

134  2 

71  5 

1  170-1 

Mincemeat ... 

19  4 

208 

19  4 

17  2 

Fruit  Curd  ... 

IIS 

118 

89 

83 

Total 

245-1 

255  5 

234  0 

195  6 

Declining  home  consumption 

Possible  explanations  for  the  continuing  decline  in 
production  were  considered  in  the  previous  review 
and  some  methods  for  influencing  this  situation  were 
discussed. 
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Table  II.  Preserves  Exported  by  the  U.K.,  1958  to  November,  I960 

{by  courtesy  of  the  Food  Manufacturers'  Federation) 


Jams.  Jellies  and  Fruit  Pulp  containing  sugar 
Marmalade  . 


1958 


cwt.  £ 

96.317  811.865 

93.69-4  696.035 


1959 

» _ 

cwt.  £ 

108.371  876.904 

99.284  712.188 


First  1 1  months 
I960 


cwt.  £ 

96.226  751.952 

89.673  632.290 


It  can  hardly  In*  maintained  that  the  market  is 
Siiturated  since  according  to  the  latest  figures  avail¬ 
able'  only  i  ounces  of  jams,  jellies  and  fruit 
curtls  aiui  i-ot)  ounces  of  marmalade  iht  week  were 
consumed  {kt  |)erson  in  the  U.K.  in  1957- 

It  is  ho|x*d  that  the  concern  of  the  industry  to 
maintain  and  better  the  quality  of  its  products,  the  in¬ 
creasing  introduction  of  more  modern  machinery  and 
lay-out  in  factories  and  the  growth  and  improvement 
of  recent  advertising  will  lead  to  an  increase  in  con¬ 
sumption  of  preserves.  The  use  of  more  attractive 
and  imaginative  lalx'lling  and  packaging  may  als«) 
Ix'  exjx'cted  to  result  in  increased  sales. 


Elxport  trade  steady 

The  decline  in  production  figures  is  not  paralleled 
by  a  similar  drop  in  ex|x)rt  figures  as  will  be  seen 
from  Table  II.  It  apjiears  that  there  are  steady 
markets  for  British  preserves  abroad,  six*cially  for 
those  of  high  quality  and  there  is  no  reason  to  assume 
that  these  markets  could  not  be  increasingly  de- 
velofX'd.  The  emerging  trend  towards  more  imagina¬ 
tive  packaging  and  labelling  should  pay  dividends, 
particularly  in  regard  to  the  American  markets.  It 
is  generally  accepted  that  in  the  U.S.A.  the  agressive- 
ness  of  advertising  is  a  potent  factor  in  relation  to 
sales  but  the  writer  is  not  com|X‘tent  to  comment  on 
the  quality  of  British  advertising  in  foreign  markets. 


RAW  MATERIAL 

The  relatively  dry,  warm  summer  of  1959  resulted 
in  a  high  yield  of  strawberries  in  England  and  Wales 
and  of  raspberries  in  Scotland,  as  will  be  seen  from 
Table  III.  The  earliness  of  the  picking  season  in 
Scotland  enabled  the  bulk  of  the  Scottish  soft  fruit 
crops  to  escajje  serious  epidemics  of  grey  mould. 

The  increase  in  the  crop,  partly  due  to  the  favour- 


“  Polypot  "  plastic  containers  by  the  Metal  Box  Co. 


able  weather  and  also  to  increased  planting,  caused 
some  Scottish  growers  to  have  difficulty  in  disposing 
of  raspberries  towards  the  end  of  the  season.  During 
the  wet  season  in  i960  the  tonnage  of  strawberries  in 
England  and  Wales  was  lower  than  usual. 

Promising  strawberry  yields 

Strawlx'rry  varieties  which  have  been  most  widely 
grown  include  Huxley,  Royal  Sovereign,  Cambridge 
Favourite,  Talisman  and  Redgauntlet.  It  was  ho|)ed 
that  these  last  two  varieties  would  form  a  suitable 
replacement  for  Auchincruive  Climax.  They  have 
not,  however,  proved  as  acceptable  for  jam  manu¬ 
facture  as  Climax  although  they  appear  to  be  crop¬ 
ping  well.  Phenomenal  yields  are  reported*  from 
experimental  trials  in  Scotland  in  1959  in  which  a 
half  acre  block  of  Talisman  (in  its  fifth  season) 
yielded  4J  tons  of  saleable  fruit  and  a  one  acre  block 
of  Redgauntlet  (in  its  third  season)  over  6  tons. 


Table  III.  Estimated  Production  of  Soft  Fruit  in  England  and  Wales  and  in  Scotland,  1958-1960 

(by  courtesy  of  the  Ministry  of  Agriculture,  Fisheries  and  Food) 


1958 

V 

1959 

I960  (forecast) 

England 

Scotland 

England 

Scotland 

England 

Scotland 

and  Wales 

'000  tons 

and  Wales 

'000  tons 

and  Wales 

'000  tons 

'000  tons 

'000  tons 

'000  tons 

Strawberries . 

27- 1 

1-9 

326 

27 

24  3 

Raspberries  . 

36 

105 

38 

14  2 

3-1 

Figures 

Blackcurrants . 

209 

01 

15  9 

02 

192 

not  yet 

Gooseberries . 

15  8 

0-5 

11-3 

07 

119 

available 

Red  and  White  Curranu  . 

1-3 

_ 

14 

_ 

1-3 

Blackcurrants  and  Loganberries 

19 

_ 

27 

_ 

27 

Mixed  and  other  kinds  of  soft  fruit... 

— 

07 

— 

1*3 

— 

Total  . 

706 

13  7 

67-7 

19-1 

625 
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“  Roltop  ”  cans  with  “  Gardex  ”  caps,  made  by  Metal  Box. 


Of  greater  concern  to  the  preserves  trade  than  the 
quantity  of  strawberries  harvested  in  Britain  is  the 
lack  of  suitable  varieties.  Characteristics  of  straw¬ 
berries  which  are  considered  desirable  for  jam  are 
not  necessarily  those  which  are  sought  after  by 
growers  and  by  the  fresh  fruit  market.  Cropping 
quality,  hardiness  and  resistance  to  disease  are  tho 
factors  of  primary  concern  to  growers  whereas  the 
dessert  trade  is  interested  in  large,  firm  and  attractive 
berries. 

The  qualities  of  greatest  importance  to  jam  manu¬ 
facturers  are  medium  size,  ease  of  plugging,  good 
colour  and  flavour  and  the  ability  to  maintain  whole 
fruit  structure  without  excessive  toughness  during 
lx)th  boiling  into  jam  and  preliminary  preservation. 

These  varying  requirements  are  not  all  necessarily 
antagonistic  and  an  encouraging  development  during 
the  past  few  years  has  been  the  holding  of  a  series 
of  meetings  at  which  strawberry  breeders,  growers 
and  processors  have  been  represented.  It  is  hoped 
that  liaison  of  this  type  may  lead  to  the  selection  of  a 
variety  which  would  satisfy  the  requirements  of  the 
various  users  (the  preserve,  canning  and  quick  freez¬ 
ing  industries)  and  also  fulfil  the  needs  of  growers 
and  the  fresh  fruit  market. 

Imported  pulp 

The  amount  of  strawberries  preserved  without 
sugar  (other  than  tinned  and  bottled  and  including 
frozen)  imported  from  the  Continent  totalled  140,002 
cwt.  in  1958,  141,628  cwt.  in  1959  and  136,085  cwt. 
during  the  first  ii  months  of  i960.*  The  i960  figure 
is  comparable  with  that  for  the  same  period  in  1959 
(137,461  cwt.)  and  slightly  higher  than  the  amount 
(130,897  cwt.)  imported  during  the  first  ii  months 
of  1958. 

Although  the  total  amounts  imported  during  1959 
and  i960  were  comparable,  mandatory  conditions 
im|)osed  a  change  of  pattern  regarding  the  countries 
from  which  they  were  bought.  Only  half  the  quan¬ 
tity  which  was  imported  from  Bulgaria  in  1959  was 

•  I'iptures  supplied  by  courtesy  of  the  Statistical  Department 
of  the  Food  Manufacturers'  Federation. 
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bought  in  i960  and  this  decrease  was  balanced  by 
an  increase  of  11,000  cwt.  from  the  Netherlands  and 
of  7,000  cwt.  from  Poland. 

Sugar 

The  two  main  factors  affecting  the  home  trade 
price  of  sugar,  the  Commonwealth  Sugar  Agreement 
for  i960  and  the  guaranteed  price  of  sugar  beet  pay¬ 
able  in  respect  of  the  1960-61  crop,  have  resulted  in  a 
market  price  lower  than  that  for  the  previous  year. 
This  downward  trend  has  been  welcomed  by  manu¬ 
facturers  as  the  cost  of  sugar  in  the  U.K.  had  been 
of  concern. 


RESEARCH 

**  Blind  **  seeds  in  raspberry  jam 

A  recent  report  of  work  carried  out  at  the 
B.F.M.I.R.A.^  indicates  factors  arising  during  the 
handling  and  processing  of  the  fruit  which  tend  to 
minimise  the  subsequent  development  of  blind  seeds 
in  the  jam. 

The  occurrence  of  this  phenomenon  is  essentially  a 
variable  one  and  the  basic  factors  affecting  its  inci¬ 
dence  have  not  yet  been  established.  Susceptibility  to 
blindness  has  been  shown  to  be  linked  with  variety 
to  some  extent. 

Fruit  suitability 

It  has  already  been  noted  that  the  lack  of  a  variety 
of  strawberry  which  is  particularly  suited  to  jam 
manufacture  continues  to  be  of  deep  concern  to  the 
industry.  In  conjunction  with  horticultural  research 
stations,  annual  trials  are  carried  out  to  determine 
the  suitability  of  new  varieties  for  jam  manufacture. 
Recent  reports  *  indicate  that  a  satisfactory  replace¬ 
ment  for  Climax  has  not  yet  been  found. 

Effect  of  fungicides  and  weedkillers  on  flavour 

Jam  manufacturers  are  very  aware  of  the  possi¬ 
bility  of  taint  arising  from  horticultural  treatments, 
and  tests  have  been  carried  out  at  the  B.F.M.I.R.A.® 
which  show  that  certain  fungicides  and  weedkillers 
can  give  rise  to  detectable  flavour  differences  between 
jams  prepared  from  treated  fruits  and  from  corre¬ 
sponding  untreated  controls.  Such  a  difference  in 
flavour  has  been  particularly  noted  when  straw¬ 
berries  have  been  treated  with  captan.^ 

Gas  storage  of  blackcurrants 

Storage  tests  on  blackcurrants  under  varying  con¬ 
ditions  were  carried  out  by  the  Ditton  Laboratory 
and  the  degree  of  mould  contamination  was  assessed 
by  the  B.F.M.I.R.A.  Results  indicated*  that  a  high 
concentration  of  carbon  dioxide  in  the  storage  atmo¬ 
sphere  greatly  retarded  the  development  of  fungal 
organisms  and  that  blackcurrants  could  be  stored 
satisfactorily  for  at  least  8  weeks  under  such  condi¬ 
tions.  By  such  means,  it  is  therefore  possible  to 
lengthen  the  period  during  which  fresh  blackcurrants 
are  available  to  jam  manufacturers. 
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MACHINERY 
Strawberry  huller  and  washer 

The  Gabinvl  automatic  strawlxTry  huller  (the 
(iiuldie  huller)  which  is  distributed  in  this  country  by 
\V.  j.  Hart  and  Sons  (London),  Ltd.,  is  reported  to 
1h'  widely  used  in  the  U.S.A.  It  combines  hulling 
(».<’.,  plugging)  and  washing  the  berries  and  its  cap¬ 
acity  ranges  from  1,200-2,400  (juarts  jht  hour,  de- 
|MMuling  on  size.  It  is  claimed  that  less  damage  is 
caused  to  berries  by  this  machine  than  when  they  are 
plugged  by  hand  and  that  although  the  efficiency  of 
the  machine  varies  with  the  (]uality  and  variety  of 
the  berry  ,  efficiencies  of  up  to  c)5%  have  been 
reported. 


Cooling  vessel 

A  I  lo-gallon  stainless  steel  vessel  for  c(K)ling  high 
f)oiled  confectionery  jam  has  recently  Ix'en  pro¬ 
duced  by  William  Hrierley,  ('oilier  and  Ifartley,  Ltd. 
The  vessi‘1  is  used  for  reducing  the  tempi'rature  of  the 
jam  from  appro.ximately  232“!’'.  to  180° F.  and  auto¬ 
matically  holds  it  at  this  temjxTature.  Approxi¬ 
mately  3t)()  lb.  of  jam  |X‘r  hour  can  be  dealt  with. 


The  Bertand  single  nozzle  volumetric  filling  machine.  {Courtesy 
yy.  J.  Hart  and  Sons  (London)  L  ' 

Filling  machines 

A  (lerman  firm,  (ianzhorn  and  Stirn,  Schwaebish 
Hall  have  develojx'd  a  high  speed  filling  machine,  the 
Gasti  (see  illustration)  for  jam  and  marmalade  which 
is  distributed  in  the  ILK.  and  Eire  by  Ideal  Packag¬ 
ing,  Ltd.  This  machine  has  a  rated  capacity  of 


12,000  jars  jXT  hour,  reducable  to  3,(mx)  jars  hourly 
if  required. 

W.  J.  Hart  and  Sons  (London),  Ltd.,  are  the  dis¬ 
tributors  of  a  smaller  (single  nozzle)  volumetric  fill¬ 
ing  machine  of  French  manufacture  which  is  capable 
of  filling  up  to  2,i(x)  containers  |x?r  hour  or  up  to 
4,000-8,000  if  the  number  of  distributing  nozzles  is 
increasixl  and  if  used  with  an  automatic  feed.  This 
machine  strips  down  easily  for  cleaning  and  ojXTates 
silently. 

Jam  finishing 

A  number  of  ojx'rations  have  Ix'en  combined  by 
Robert  Kellie  and  Son,  Ltd.,  to  increase  automation 
in  jam  pnxluction.  The  key  machine  in  the  finishing 
line  is  the  Kellie  Hydroseal,  a  steriliser  and  cooler 
which  has  an  intake  of  120  jars  |x*r  minute  and  a 
holding  capacity  of  4,350  jars.  The  combined  func¬ 
tions  of  sterilisation,  formation  of  vacuum  and  cool¬ 
ing  take  33  minutes.  The  Hydroseal  is  lined  up  with 
tilling  and  capping  machines,  such  as  the  ii  FP 
Kellie  filling  machine  also  with  a  capacity  of  120  jars 
|X‘r  minute  and  at  the  finishing  end  with  a  jar  drying 
conveyor  and  a  labelling  machine. 

The  use  of  such  a  finishing  line  allows  one  factory 
to  have  cartons  of  jam  reatly  for  dispatch  55  minutes 
after  receiving  the  fresh  fruit. 

PACKAGING 
Lightweight  glass  jars 

The  design  of  jam  jars  has  undergone  radical 
alterations  from  the  thick  green  glass  tyjve  used  in 
the  early  iqoos.  The  1920  version  had  a  thick  neck 
ring  and  an  uneven  distribution  of  glass  in  the  Ixise. 
Improvements  to  this  design  pnxluced  the  ty|x^  com¬ 
mon  in  1945  which  weighed  9^  ounces  and  further 
nxxlifications  resulted  in  a  7  ounce  jar  in  1947.  By 
careful  attention  to  design  it  has  been  jx)ssible  to 
make  a  further  substantial  reduction  in  weight  and 
yet  maintain  a  satisfactory  margin  of  strength  as  seen 
in  the  i960  version  which  weighs  under  5^  ounces. 

The  effect  of  reducing  the  weight  of  jars  is  of 
obvious  imix)rtance  in  relation  to  transportation 
costs.  Lightweight  jars  are  also  less  ex|x;nsive  to 
manufacture;  in  addition  to  requiring  less  glass,  a 
more  important  factor  is  that  less  time  is  necessary 
for  their  pnxluction  as  they  are  moulded  more 
(piickly  than  heavier  ones. 

Jam  can 

A  new  can  with  a  Gardex  cap  (see  illustration) 
which  is  exjx'cted  to  be  used  principally  for  jam  has 
lxx‘n  develojx'd  by  the  Metal  Box  Co.,  Ltd.  It  is 
available  in  i  lb.  and  ij  lb.  sizes  but  other  sizes  can 
also  be  made. 

The  Roltop  can  has  an  outward  curl  at  the  top 
which  is  specially  designed  to  take  a  Gardex  cap. 

The  outstanding  advantage  of  the  Roltop  can  is 
that  it  is  unbreakable  and  its  low  bulk  appreciably 
reduces  trans|x>rt  costs.  Another  feature  is  that 
labelling  is  not  necessary  as  the  cans  may  be  printed 
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in  durable  colours.  They  have  an  internal  protective 
coating  and  may  Ire  re-closed  by  rejrlacing  the  lid. 
They  are  suitable  for  closing  with  or  without  vacuum. 
A  machine  for  closing  these  cans,  C'.M.3/G.  capfx*r 
with  vapour  sealing  (steam  injection)  equipment  and 
can  f<‘ed  has  also  been  produced  by  the  Metal  Box  ('o. 

Plastic  containers 

Polypots,  jxrlystyrene  jxrts,  are  pnxluced  by  the 
Metal  Box  ('o,  who  have  also  develojxid  the  M.B. 
No.  I  Unit  Filler  and  ('ap|x?r  for  automatically  filling 
and  capping  miniature  sized  Polypots.  A  machine 
for  haiulling  larger  sizes  is  under  development.  An 
aluminium  Garda  cap,  a  polythene  snap-on  cap  or  a 
pajxT  cap  may  lx*  us<;d  with  these  containers  which 
are  available  in  transparent  or  op<'i(]ue  colours  and 
may  be  printed. 

Vacuum  screw  closure 

A  vacuum  screw  closure,  the  Omnia-S,  has  re¬ 
cently  been  develojx;d,  which  can  be  applied  with 
standard  sealing  machinery.  This  cap  is  suitable 
for  the  sealing  of  pnxlucts  filled  hot  to  give  a 
vacuum  after  c(X)ling  or  for  the  sealing  of  hot  or 
cold  filled  pnxlucts  in  conjunction  with  steam  injec¬ 
tion  to  i)rcKluce  an  immediate  vacuum.  It  can  also 
be  used  for  cold  pnxlucts  and  a  vacuum  may  be 
creat(‘d  subst*quently  by  use  of  a  vacuum  chamber 
or  it  can  be  used  for  sealing  pnxlucts  prior  to  pro¬ 
cessing. 

Vacuum  cap 

The  Metal  Box  ('o,.  Ltd.,  has  intnxluced  the 
Gardex  cap,  which  is  an  improved  version  of  the 
Garda  cap,  for  vacuum  packing  jam,  preserves, 
various  pickles,  etc. 

It  gives  a  more  secure  closure  as  it  is  crimped  more 


A  Kellie  “  Hydroseal  ”  unit  in  a  jam  factory.  The  Ailing  unit 
is  on  the  right,  sterilising  and  cooling  unit  centre  and  left. 


tightly  to  the  jar  although  retaining  the  same  ease 
of  ojxining  as  the  Garda  cap.  The  serrations  around 
the  edge  have  been  reduced  to  a  minimum  and  the 
cap  is  thus  easier  to  handle  and  feed  automatically 
and  also  the  appearance  is  considered  to  be  neater. 
This  has  been  done  by  incorporating  fewer  slots  in 
the  rim  and  reducing  their  depth  and  width  so  that 
the  cap  appears  to  have  a  plain  curled  edge. 

Tests  have  shown  that  improved  vacuum  retention 
and  a  lower  spoilage  rate  result  from  the  use  of  these 
caps.  They  may  also  be  stored  more  compactly  since 
they  nest  more  closely. 

The  range  of  closing  machines  used  for  the  Garda 
cap  are  suitable  for  Gardex  caps  with  the  addition  of 
new  closing  heads  of  a  simplified  type. 

Labelling  machines 

Newman  labelling  Machines,  Ltd.,  have  improved 
designs  to  allow  labels  of  5I  inches  wide  to  be  applied 
to  2  lb.  jam  jars  (Model  24A)  and  to  operate  at 
60  labellings  per  minute  (Model  25), 
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The  Meat  Industry  during  1960-1 

Ups  and  downs,  but  solid  progress 
Ky  F.  J.  Mallion,  m.r.s.h.,  M.inst.M. 

In  spite  of  setbacks  caused  by  Foot  and  Mouth  Disease  at  home  and  fluctuations 
in  supplies  from  abroad,  the  Meat  Industry  continues  to  show  steady  progress, 
particularly  in  the  sphere  of  technology,  as  this  review  describes. 


Vk^HILST  the  year  i960  saw 
^  prolonged  strikes,  both  in 
Britain  and  Argentina,  which 
seriously  threatened  meat  su]i- 
plies,  undoubtedly  the  year  will 
be  remembered  for  the  unfortu¬ 
nate  epidemic  of  foot  and  mouth 
disease  which  flared  up  in  early 
November  and  continued  beyond 
the  turn  of  the  year.  The  epi¬ 
demic  was  the  worst  in  Britain 
since  1952  and  has  been  estimated 
as  having  cost  £1  million  in  com¬ 
pensation  (being  by  far  the  highest 
amount  paid  in  recent  years)  and 
resulted  in  the  slaughter  of  42,000 
head  of  livestock. 

Foot  and  mouth  disease 

Foot  and  mouth  disease  is  an 
acute,  infectious  disease  which 
causes  high  fever  in  farm  animals, 
followed  by  the  development  of 
vesicles  or  blisters.  The  disease 
is  caused  by  a  virus,  of  which 
there  are  at  least  three  Eurojjean 
types,  each  producing  similar 
symptoms,  and  it  is  probably 
more  infectious  than  any  other 
disease  affecting  man  or  animals. 
Incubation  fieriod  varies  between 
one  and  ten  days,  though,  under 
natural  conditions,  the  average 
time  is  three  to  six  days.  It  is 
rarely  fatal  except  in  the  case 
of  very  young  stock,  but  the  ill¬ 
ness  is  so  severe  that  fattening 
animals  become  emaciated  and 
animals,  such  as  daiiy^  cattle, 
show  a  markedly  reduced  milk 
yield,  at  least  until  the  next  lacta¬ 
tion.  Among  farm  stock,  cattle, 
sheep,  pigs  and  goats  are  suscep¬ 
tible,  though  other  cloven-footed 
animals  may  also  contract  the 
disease. 

In  Great  Britain,  where  the 
disease  arises  only  as  a  result  of 
imported  infection,  the  accepted 


policy  is  to  slaughter  all  affected 
stex'k  and  those'  which  have  Ix'en 
exposed  to  infection.  The  success 
of  this  slaughter  ix)licy  lies  in 
early  notification  to  the  Authori¬ 
ties.  (The  disease  is  notifiable 
under  the  Diseases  of  Animals 
Acts,  Foot  and  Mouth  Disease* 
Order  of  1928  and  amendments.) 

Britain  accepts  the  slaughter 
fK)licy  as  lieing  the  only  effective 
means  se)  far  readily  available  for 
preventing  the  elisease  from  ob¬ 
taining  a  firm  holel  in  this  coun¬ 
try.  The  disease  is  world- wide  in 
its  incidence,  and,  whilst  the 
U.S.A.,  Canada,  Australia  and 
New  Zealand  enjoy  freedom  from 
it,  in  European  and  Latin-Ameri- 
can  countries  it  is  endemic.  The 
toll  taken  by  the  disease  in  Euro¬ 
pean  countries  is  enormous  in  the 
death  of  animals  and  loss  of  pro¬ 
duction  generally.  Whilst  vac¬ 
cines  are  available,  the  De|)art- 
mental  Committee  (Sir  Ernest 
Gower  1952)  which  made  an  ex¬ 
haustive  enquiry  into  foot  and 
mouth  disease,  estimated  that  the 
annual  cost  of  vaccination  of  farm 
livestock  would  not  be  less  than 
£24  million  and  might  be  as  much 
as  million.  These  estimated 
figures  must  be  set  against  the 
total  of  £2^  million  paid  in  com¬ 
pensation  in  1952,  the  worst  epi¬ 
demic  of  recent  times.  The  num¬ 
ber  of  animals  slaughtered  then 
was  five  times  as  great  as  the  aver¬ 
age  for  the  last  25  years. 

Causative  agents  in  outbreaks 
of  foot  and  mouth  disease  have  on 
occasions  lieen  traced  to  infected 
imported  South  American  carcase 
meats.  Last  year  ( 1959)  in  efforts 
to  minimise  the  risk  of  outbreaks 
from  this  source,  the  British 
Government  made  an  Order  (Im¬ 
portation  of  Carcass  and  Animal 


Products  (Amendment)  Order 
1959)  which  requires  that  every 
consignment  of  meat  and  edible 
offal  imported  into  the  U.K.  from 
South  American  countries  be  certi¬ 
fied  by  an  authorised  officer  of  the 
government  of  the  country  of 
origin,  as  having  come  from  an 
approved  slaughtering  centre. 
This  Order  has  since  been  amen¬ 
ded  and  from  February  i,  1961, 
the  importation  of  pork  and  edible 
pork  offal  from  South  America  is 
prohibited. 

Meanwhile  a  nation-wide  cam¬ 
paign  to  eliminate  foot  and  mouth 
disease  commenced  in  Argentina 
on  January  i,  1961.  The  plan, 
as  outlined  by  Snr.  Malaccortos, 
Argentine  Agricultural  Secretary, 
provides  for  obligatory  cattle  vac¬ 
cination.  Zones  for  systematic 
control  will  then  be  set  up.  When 
the  campaign  gets  under  way, 
cattle  will  not  be  permitted  to 
travel  from  one  zone  to  another 
without  vaccination  and  certifica¬ 
tion.  The  proposed  control  sys¬ 
tem  is  based  on  the  technique  used 
in  Britain  i.e.  wherever  there  is 
an  outbreak  of  the  disease,  all 
movement  of  cattle  will  be  stopped 
and  it  is  hoped  to  confine  the  out¬ 
break  to  the  particular  area.  A 
mobile  squad  of  zone  inspectors  is 
to  be  created,  in  whom  will  be  in¬ 
vested  authority  to  slaughter  sus¬ 
pect  animals.  It  is  estimated  that 
the  annual  cost  of  eradication  will 
be  8,000  million  pesos  (approx. 
£33  million). 

Vaccination  will  commence  in 
cattle  breeding  areas  adjoining  the 
disease-free  sheep  breeding  areas 
in  the  South  and  extend  north¬ 
wards  as  the  scheme  progresses. 
Probably  15  years  will  have 
passed  before  elimination  of  the 
disease  is  complete. 
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A  baron  of  beef,  weighing  125  lb.,  sent  by  Rhodesian  farmers  to  Mr.  Macmillan. 
The  28-month  three-quarter  bred  Sussex  bullock  from  which  the  baron  came  weighed 
1,220  lb.  on  the  hoof,  hotweight  733  lb.,  cold  dressed  weight  711  lb.  {Photo  by 
courtesy  of  The  Meat  Trades  Journal.) 


HOME  PRODUCTION 

"There  is  still  unsatisfied  de¬ 
mand  for  home-produced  beef  and 
prospects  are  good  for  increased 
production,"  stated  Mr.  J.  God- 
ber,  Joint  Parliamentary  Secre¬ 
tary  to  the  Minister  of  Agricul¬ 
ture  recently.  "  Beef  is  the  most 
popular  meat  and  normally  ac¬ 
counts  for  ap|)roximately  one  half 
of  the  total  domestic  |X3r  capita 
meat  consumption.  There  is  a 
marked  preference  for  home- 
killed,  and  an  increasing  demand 
for  it,  and  home-beef  production 
is  st(‘adily  increasing  under  the 
stimulus  of  guaranteed  price  and 
the  subsidy  {)ayments  for  calves 
and  hill  cows." 

The  agricultural  census  for 
England  and  Wales  indicates  the 
total  number  of  cattle  and  calves 
increased  during  the  nine-month 
[)eriod  ended  September,  iq6o, 
whilst  those  of  sheep,  lambs  and 
pigs  were  reduced. 

The  cattle  breeding  herd  (beef 
and  dairy  type  cows)  is  up  by 
75,000  (2-4%)  on  last  year,  but 
there  are  25,000  (4*2%)  fewer 
heifers  in  calf  with  first  calf. 

Breeding  ewes  increased  by 
294,000  (4-4%)  but  shearling 

ewes  fell  by  205,000  (12-2%)  and 
there  were  97,000  (1-5%)  fewer 
lambs. 

The  total  pig  breeding  herd 
(sows  and  gilts  in  pig,  and  other 
sows  for  breeding)  was  14,000 
(2  5%)  higher  than  at  June,  i960, 
and  27,000  (5%)  above  the  corres¬ 
ponding  figure  for  September, 
1959.  Whilst  the  total  number  of 
pigs  is  down,  the  increase  in  the 
pig  breeding  herd  encourages  the 
hope  that  home-produced  pork 
and  bacon  will  soon  be  in  more 
reasonable  supply. 

The  Pig  Industry  Development 
Authority  have  recommended  to 
the  (iovernment  that  arrangements 
be  made  to  import  Pietrain  pigs  to 
Britain  for  testing.  The  P.I.D.A. 
would  acquire  the  pigs,  control 
them  during  the  testing  period  and 
provide  the  testing  facilities.  The 
pigs  would  be  tested  pure  and 
crossed  with  some  British  breeds. 

The  Pietrain  is  a  Belgian  breed 
of  pig,  whose  origin  is  obscure 
and  which  came  to  prominence 
about  1950.  It  is  said  to  be  a 
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hardy  breed,  and  comjjared  with 
other  improved  breeds,  e.g. 
Landrace,  apparently  shows  a 
lower  fertility  and  food  conversion 
rate.  Tests  show  that  Pietrain 
pigs  provide  good  commercial  car¬ 
cases  when  slaughtered  at  live 
weight  of  90-95  kilo  (approx.  200 
lb . ) .  In  carcase  conformation  they 
show  exceptionally  heavy  and  well 
shaped  hams  and  shorter,  though 
thicker,  loins  than  landrace. 
Whilst  the  lean  to  fat  ratio  is  more 
favourable  in  Pietrain,  the  Land- 
race  shows  a  more  even  distribu¬ 
tion  of  back-fat,  that  for  Pietrains 
being  thin  over  the  loin  and  thick 
over  the  shoulders.  Certain  Pie¬ 
train  crosses,  particularly  first 
crosses,  are  said  to  show  a  heavy 
deposition  of  fat  over  the  shoulders 
and  short  bodies. 

Tuberculosis  eradication  completed 

The  successful  completion  of 
the  Government’s  plan  for  the  era¬ 
dication  of  bovine  tuberculosis 
was  announced  on  October  i, 
i960,  when  the  whole  of  Great 
Britain  became  an  attested  area. 

The  eradication  has  been 


achieved  in  the  short  sjmce  of  ten 
years.  Scotland  and  Wales  at¬ 
tained  their  objective  a  year  ago. 
The  total  cost  of  eradication  is 
estimated  to  be  in  the  region  of 
£130  million,  the  greater  part 
being  paid  to  farmers  in  the  form 
of  bonus. 


Hormones  in  meat  production 

The  D.S.I.R. — Food  Investiga¬ 
tion  Report  1958 — makes  the 
point  in  connection  with  hormone 
administration  that  ‘  ‘  there  is  no 
significant  difference  between  the 
composition  of  beef  (except  in  car¬ 
case  conformation  and  finish — 
treated  animals  being  leaner)  from 
normal  steers  and  from  those  im¬ 
planted  with  hexeostrol  at  levels 
which  produce  desirable  effect  in 
weight  gains." 

Scientists  at  a  recent  symposium 
in  Buenos  Aires  on  the  effects  of 
hormones  on  meat  production 
agreed  in  general  that  treated 
cattle  yielded  20%  more  than  un¬ 
treated  animals.  It  was  noted  that 
results  varied  in  different  coun¬ 
tries. 

Dr.  Alberto  Cano,  Buenos 
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Aires  University,  said  that  resi¬ 
dual  hormones  found  in  meat  were 
neglible  and  often  nil.  "A  person 
would  have  to  eat  120  lb.  of  meat 
daily  to  suffer  any  effect.” 

Research  workers  from  Britain, 
North  and  South  America,  Japan, 
Mexico  and  Australia  took  part  in 
the  conference. 


Importation  of  Charollais 

The  Government  recently  ac¬ 
cepted  the  recommendations  con¬ 
tained  in  the  report  of  Lord 
Terrington’s  Committee,  set  up 
to  consider  the  importation  of 
Charollais  bulls  into  Britain. 

The  Committee  are  in  favour 
of  experimental  importations,  as 
they  consider  this  breed  may 
possess  desirable  characteristics 
when  used  for  cross-breeding  for 
beef  production  from  dairy  herds. 

With  proper  safeguards  they  do 
not  believe  such  importations 
would  increase  the  incidence  of 
disease  nor,  in  their  opinion, 
would  export  trade  in  pedigree 
livestock  be  adversely  affected. 

The  Committee  paid  visits  to 
farms  in  France  where  the  Charol¬ 
lais  was  being  produced  and  used 
for  cross-breeding.  They  found 
the  average  birth  weight  of  pure 
breds  to  be  about  100  lb.  Charac¬ 
teristic  conformation  of  the  Cha¬ 
rollais  were  clearly  imparted  to 
the  progeny  in  P'riesian  crosses. 
Baby-beef  from  well-fed  Charol¬ 
lais  are  marketed  at  about  10 
cwt.  live  at  12  to  15  months  of 
age.  The  Committee  found  that 
Charollais  were  being  used  exten¬ 
sively  outside  France,  e.g..  South 
America,  U.S.A.  and  Canada. 
In  the  North  Americas  they  had 
been  tried  against  Herefords  and 
had  shown  a  superior  rate  of 
growth  in  most  instances  and 
sometimes  a  better  financial  yield. 
Leanness  is  a  consistently  noted 
feature  and  tenderness  of  the  meat 
has  been  found  closely  comparable 
with  that  from  Herefords. 

The  Committee  consider  that 
there  is  a  clean  balance  of  advan¬ 
tage  in  conducting  a  trial  of  Cha¬ 
rollais  bulls  for  cross-breeding  for 
dairy  cows  and  heifers  in  Britain. 
It  is  recommended  that  the  bulls 
should  be  selected  by  the  Ministry 


(Agriculture)  and  remain  in  Minis¬ 
try  ownership.  The  trial  envis¬ 
aged  would  consist  of  the  use  of 
Charollais  bulls  on  dairy  cows 
from  commercial  herds,  where 
records  of  the  characteristics  of  the 
cross-bred  cattle  would  be  kept. 
In  addition,  a  small  progeny  test 
of  Charollais  cross  Ayrshire  cattle 
in  conjunction  with  tests  on  other 
cross-bred  cattle,  would  provide 
useful  data  for  the  comparison  of 
food  conversion  rate  of  the  various 
cross-bred  animals. 

The  Irish  Department  of  Agri¬ 
culture  have  also  agreed  to  accept 
the  Committee’s  recommendation. 

Charollais  are  high  on  the  list  of 
Argentine  cattle  imports.  During 
the  first  six  months  of  i960,  435 
pedigree  cattle  were  imported  into 
Argentina,  the  chief  being: 


under  the  skin  of  the  animal's 
back,  and  so  prevent  or  drastically 
reduce  loss  of  condition  in  the 
animal  and  damage  to  the  hide), 
have  recently  been  introduced. 

Dow  Agro  Chemicals,  Ltd.,  who 
introduced  the  systemics  to  Britain  f 
in  the  autumn  of  1959,  report  the 
results  of  their  commercial  trials. 

In  each  of  several  tests  they  claim 
there  is  a  significant  reduction  in 
the  number  of  warbles  found 
on  treated  animals — some  being 
100%  free — and  increased  live-  | 
weight  gains  are  recorded.  Inde¬ 
pendent  tests  also  show  encourag¬ 
ing  results.  The  West  Riding 
Agricultural  Institute  report  that 
21  Friesian  steers  were  dosed  (the 
drug  Etrolene  being  administered 
as  a  drench,  dosage  i  fluid  oz.  per 
100  lb,  live-weight)  and  20  similar 


bulls 

COWS 

total 

Santa  Gertrudis  * 

49 

90 

139 

Charollais 

13 

97 

no 

Aberdeen  Angus 

51 

9 

60 

Polled  Hereford 

14 

29 

43 

Hereford 

13 

II 

24 

Shorthorn 

26 

— 

26 

*  Santa  Gertrudis  breed  was 

evolved  in  U.S.A. 

from  the  mating  of 

Brahman  bulls 

crossed  Shorthorn  cows.  Modern  Santa  (lertrudis  cattle  are  for  the  most  part  red  in 
colour,  and  possess  a  slightly  higher  percentage  of  Shorthorn  than  Brahman.  They  are 
proved  to  he  the  heaviest  of  the  beef  breeds  when  raised  under  similar  con<litions,  and 
are  highly  adaptable  in  countries  where  conditions  are  semi-tropical. 


‘‘Systemic’^  drugs  for  treatment 
of  warble  fly 

Damage  and  losses  by 
‘  ‘  warbles  ’ '  which  cause  great  de¬ 
preciation  in  value  of  cattle  hides, 
besides  being  responsible  for  un¬ 
countable  losses  in  production  of 
both  meat  and  milk,  may  be  a 
thing  of  the  past  if  the  new  warble¬ 
killing  drugs  prove  as  successful 
under  general  commercial  condi¬ 
tions  as  in  preliminary  tests.  It 
has  been  estimated  that  well  over 
50%  of  cattle  are  affected  in 
varying  degrees.  Until  recently, 
efforts  to  exterminate  or  control 
this  parasite  of  farm  animals  have 
been  confined  to  external  Derris 
dressing  of  cattle  between  March 
and  June.  (The  Warble  Fly — 
Dressing  of  Cattle  Order  1948.) 
New  drugs,  which  are  known  as 
“systemics”  {i.e.  they  kill  the 
warble  grub  before  it  matures 


beasts,  untreated,  were  used  as 
controls. 

When  the  warble  count  was 
made  ‘  ‘  no  warbles  were  visible  on 
the  treated  animals,  whereas  on  the 
control  group,  as  many  as  16  ! 

warbles  were  counted  on  one 
animal.”  Average  weights  of  the 
treated  animals  were  reported  as 
increasing  by  230  lb.  (2  21  lb.  per 
day),  while  the  untreated  group 
increased  199  lb.  (19  lb.  j)er  day). 

The  drugs  may  be  administered 
in  pill  form  with  apparently  ^ 

equally  encouraging  results.  It  is 
recommended  that  only  young  : 

stock,  dry  cows  and  beef  cattle  be  : 

treated.  The  treating  of  lactating 
dairy  cows  may  cause  the  milk  to  I 
become  tainted.  The  cost  of  treat-  | 
ment  is  said  to  be  between  5s.  and  1 
los.  per  beast.  I 
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What  our  Readers  think  of  FOOD  MANIIFACTURE 


A  S  explained  in  our  Editorial 
■^Comment  on  p.  497  of  our 
December,  i960,  issue,  it  is  im¬ 
portant  for  us  to  know  what  our 
readers  want  to  read  in  Food 
Manufacture  and  whether  or  not 
we  are  giving  them  what  they 
want.  It  is  also  important  to 
know  as  much  as  possible  about 
our  readers  themselves,  and  so 
from  time  to  time  we  send  them 
questionnaires.  The  most  compre¬ 
hensive  survey  yet  carried  out  was 
recently  completed  and  analysed; 
from  it  emerges  a  broad  picture  of 
the  sort  of  person  who  reads  Food 
Manufacture,  what  he  wants  to 
read  and  how  far  we  go  towards 
satisfying  his  needs. 

The  response  to  our  question¬ 
naire  was  very  satisfactory  and 
we  are  warmly  grateful  to  the  large 
number  of  readers,  both  at  home 
and  overseas,  who  took  the  trouble 
to  complete  the  questionnaire  and 
return  it.  We  are  indeed  mildly 
astonished  by  the  high  proportion 
of  replies  from  overseas,  and  we 
are  gratified  and  encouraged  at 
the  fact  that  there  is  hardly  a  cor¬ 
ner  of  the  globe  where  Food 
Manufacture  does  not  find  its 
way. 

The  questions  were  designed  to 
discover  the  status  and  interests  of 
the  reader  and  to  find  out  his 
opinions  of  the  journal.  The  first 
point  to  emerge  is  that  readership 
is  heavily  concentrated  among 
senior  executives — directors,  part¬ 
ners,  general  managers,  produc¬ 
tion  managers,  factory  managers, 
chief  chemists — who  make  up  ap¬ 
proximately  70%  of  the  readers. 
Naturally,  technical  and  produc¬ 
tion  staff  overwhelmingly  predom¬ 
inate,  but  a  fair  number  of  readers 
(13%)  are  engaged  in  commercial 
and  administrative  pursuits — sales 
directors  and  buyers,  public  rela¬ 
tions  officers,  etc. 

The  typical  reader  is  engaged  in 
production  management  or  re¬ 
search  and  his  interests  are  mainly 


Comments  on  our  readership  survey 


technical.  In  general  he  is  well 
satisfied  with  the  presentation  of 
the  journal  as  it  is;  comments 
such  as  ‘  ‘  perfectly  satisfied  with 
present  set-up,”  “well-balanced 
as  it  is,”  “  carry  on  as  you  are,” 
“satisfied  as  it  is,”  occur  fre¬ 
quently. 

Our  regular  features  are  well 
liked,  especially  Advances  in  Food 
Technology  and  machinery  re¬ 
views.  Some  people  even  like  our 
editorial  comments.  The  adver¬ 
tisements,  too,  come  in  for  special 
mention,  many  readers  finding 
them  useful  and  helpful. 

A  number  of  readers  went  out 
of  their  way  to  offer  valuable  con¬ 
structive  criticism ;  to  these  we  are 
especially  grateful.  To  all  who 
co-operated  in  the  survey  we  ex¬ 
tend  our  thanks;  wherever  pos¬ 
sible  we  shall  adopt  their  sugges¬ 
tions.  Before  giving  an  analysis 
of  the  survey,  here  is  the  pattern 
of  our  readership  as  disclosed  by 
the  replies: 


Per 

cent 

Chairmen,  principals  and 
senior  partners  ...  ...  7 

Directors,  including  manag¬ 
ing  directors,  technical 
directors,  production  direc¬ 
tors,  works  directors  ...  37 

General  managers,  produc¬ 
tion  managers,  factory 
managers,  works  man¬ 
agers,  asst,  works  man¬ 
agers,  group  managers  ...  26 

Chief  chemists,  chemists, 
technologists  and  analysts  17 

Sales  directors,  chief  buyers  4 

Librarians,  information  offi¬ 
cers,  consultants,  public  re¬ 
lations  officers,  miscellane¬ 
ous  and  not  disclosed  ...  9 

The  questions  asked  were  as 

follows : 


1.  What  does  your  company 
manufacture? 

Except  in  cases  where  this  ques¬ 
tion  obviously  did  not  apply  (edu¬ 
cational  establishments,  research 
organisations,  consultants,  etc.) 
everyone  answered  this  question; 
apart  from  manufacturers  and 
suppliers  of  every  conceivable 
food  product,  replies  were  received 
from  manufacturers  of  machinery 
and  capital  goods,  chemicals, 
plastics  and  laminates,  packaging 
materials  (including  tinplate,  foil, 
can  sealing  compounds  and  col¬ 
lapsible  tubes)  and  containers. 

2.  What  position  do  you  hold  in 
your  company? 

Analysis  of  the  readership  has 
been  given  above.  Almost  every¬ 
one  answered  this  question;  our 
readers  comprise : 

Chairmen,  partners,  directors, 
managing  directors,  technical 
directors,  research  directors,  sales 
directors. 

Managers  (unspecified),  works 
managers,  production  managers, 
general  managers,  product  de¬ 
velopment  managers,  brand  man¬ 
agers,  advertising  managers,  tech¬ 
nical  service  managers,  assistant 
managers. 

Company  secretaries  and 
treasurers. 

Chief  chemists,  chemists,  chief 
analysts,  city  analysts  and  public 
analysts. 

Officers-in-charge  of  Govern¬ 
ment  departments. 

Professors  and  heads  of  educa¬ 
tional  departments. 

Engineers  and  chemical  engi¬ 
neers,  technologists  and  technical 
advisers. 

Sales  executives,  regional  sales 
managers,  market  research  execu¬ 
tives. 

Chief  buyers,  buying  super¬ 
visors,  purchasing  executives. 
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Librarians,  chief  technical  offi¬ 
cers,  P.R.O.s,  heads  of  informa¬ 
tion  de|>artments. 

Hospital  group  catering  officer. 
Editors  of  technical  journals. 

3.  Is  your  appointment  primarily 
commercial  or  technical? 


Per 

cent 

('ommercial  ...  ...  ...  24 

Technical  ...  ...  ...  53 

Both  ...  ...  ...  ...  lO 

Neither  Not  disclosed  ...  7 


4.  How  long  have  you  read  FOOD 
MANUFACrURF? 

Almost  everyone  answered  this 
(piestion.  The  number  of  readers 
who  started  with  the  first  issue 
over  33  years  ago  is  surprisingly 
large.  The  pattern  is: 


Years  Per  cent 

0-5  . 

b  -10  ...  ...  32 

11-13  i() 

1(1-20  ...  ...  7 

21-15  ...  ...  () 

^^’-33  7 

5.  How  many  persons  read  vour 
copy  of  FOOD  MANUFACTURE? 

Persons  Per  cent 

1-3  37 

4  -  ^>  30 

7-9  7 

10  and  over  ...  21 

Not  disclosed  ...  5 


Books  Received 

Pressurised  Paeka^in^ 

The  second  edition  of  this  com¬ 
prehensive  book*  which  first  ap- 
|)eared  in  1958  brings  it  fully  up 
to  date,  new  material  on  com¬ 
pressed  gases  and  formulations 
employing  compressed  gases  being 
included.  This  makes  it  of  greater 
value  to  the  food  manufacturer, 
although  the  section  devoted  speci¬ 
fically  to  foods  comprises  a  mere 
16  pages  out  of  the  total  of  509. 

The  book’s  21  chapters  deal 
with  propellents,  containers, 
valves,  filling  methods,  laboratory 
procedures,  emulsified  systems 
and  others.  Trade  names  and 


6.  What  existing  articles  or 
features  do  you  like  best  ? 

7.  What  subjects  would  you  like  , 
covered  more  often  ? 

These  answers  were  analy.sed 
together.  The  first  ixfint  that 
emerges  is  that  our  readers  nxpiire 
a  high  technical  standard,  with, 
not  surprisingly,  emphasis  on  new 
developments.  Our  factory  articles 
are  well  liked,  many  saying  they 
like  to  know  what  other  jx'ople  are 
doing.  Descriptive  articles  of 
iu‘w  plants,  machinery,  ])r(K'esses 
and  ])ackaging  metluxls  are  unani¬ 
mous  wants.  Many  jx‘ople  request 
more  articles  on  subjects  six'cific 
to  their  interests;  some  are  a  little 
vague,  requesting  “general  infor¬ 
mation,”  others  want  more  “  par¬ 
ticular  ”  and  less  “general” 
articles  (it  is  difficult  to  pU'ase  all 
the  people  all  the  time!).  One 
noteworthy  point  is  the  number  of 
|X‘ople  who  want  information 
more  useful  to  the  smaller  man; 
one  answer  to  question  7  was: 
“‘Home  contrived'  j)lant  and 
not  so  much  of  the  ;^3  million 
giant  factories.” 

One  New  Zealand  manufacturer 
wrote:  “The  big  U.K.  firms  use 
New  Zealand  to  get  rid  of  their 
out-of-date  plant  and  keep  us  some 
3  years  behind.” 

Many  readers  expressed  satis¬ 
faction  with  the  present  balance  of 
coverage. 


patents  and  a  world  directory  of 
suppliers  are  included,  and  there 
are  many  references  to  pajx^rs  in 
the  world’s  scientific  and  trade 
journals. 

*  Pressurized  I’uckaging  (Aerosols). 
(jiid  K<lii.)  Hy  Herzka  and  J.  Pick- 
thall.  Hiittonvorths,  London,  i<)6i. 
Pp.  5o<).  Price  70s.  net. 

Bakery  Teehnolo^y 

A  669-page  volume  from  the 
U.S.A.*  prepared  by  a  group  of 
more  than  20  specialists  |)rovides 
those  interested  in  bakery  science 
with  a  discussion  of  the  scientific 
principles  of  modern  large-scale 
processing  methods  and  intro¬ 
duces  them  to  the  application  of 
automation  in  the  bakery.  To  pro¬ 


8.  In  your  company  do  you  control 
or  are  you  consulted  on  the 
purchase  of:  (a)  raw  materials; 

(b)  machinery;  (c)  packaging 
materials;  (d)  general  factory 
equipment? 

The  overwhelming  majority  of 
readers  answered  “  yes  ”  to  these 
(juestions.  The  number  of  afiii- 
matives  in  each  group  was  very 
nearly  equal  and  the  pattern  of 
replies  was  roughly  as  follows: 

Per  cent 

Yes  .  72 

No  ...  ...  14 

Not  disclosed  ...  14 

Some  readers  were  kind  enough 
to  make  complimentary  remarks. 
An  Australian  reader  commented 
that  Food  MANUFAnoKK  is  “one 
of  the  most  useful  and  readable  of 
the  f(Kxl  magazines.”  He  added 
that  we  should  give  less  space  to 
“  {XTSonal  ])aras.  on  V.I.P.s”  as 
these  “  mean  nothing  to  readers 
in  other  countries  and  probably 
almost  nothing  to  British  in¬ 
dustry.”  Some  jX'ople,  on  the 
other  hand,  liked  the  jx*rsonal 
columns,  although  of  all  our  fea¬ 
tures  this  was  ix'rhaps  the  one 
mentioned  least  in  replies. 

To  all  our  readers  go  our  thanks 
for  co-o|X'rating  in  a  valuable 
survey. 


vide  a  complete  treatment,  exten¬ 
sive  descriptions  of  the  chemistry 
and  technology  of  the  most  im¬ 
portant  raw  materials  are  in¬ 
cluded,  as  well  as  discussions  of 
the  fundamental  processing  tech¬ 
niques  which  can  be  applied  to 
doughs  and  batters.  Most  of  the 
chapters  are  accompanied  by  ex¬ 
tensive  bibliographies. 

The  four  sections  deal  in  turn 
with  the  materials  of  baking, 
formulations  and  procedures, 
equipment  and  engineering,  and 
testing  the  finished  product. 

•  Bakery  Technology  and  Engineering. 
Edited  l)y  Samuel  A.  Matz,  ph.h.  The 
AVI  Publishing  Co.,  Inc.,  VVesport. 
Conn.,  r.S.A.,  igbo.  Pp.  (yCx).  Price 
$16. (N>. 
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Bites  of  caviar  and  grains  of  boric  acid 


Sir, 

I  have  been  amazed  to  read 
in  F(M)I)  Maniifactuke  and  other 
technical  journals  that  F.A.O., 
Rome,  has  issued  a  prt'ss  handout 
stating  that  boric  acid  is  accept¬ 
able  as  a  prestTvative  in  caviar  in 
all  countries  except  (iermany  and 
the  U.S.A.  Because  there  have 
not  been  a  number  of  headlines  in 
our  newspa|K‘rs  describing  prose¬ 
cutions  for  the  illegal  presence  of 
various  preservatives,  including 
boric  acid,  in  caviar  and  mock 
caviar,  this  does  not  mean  that  no 
action  has  been  taken  and  that 
preservatives  such  as  boric  acid, 
hexamine,  and  parahydroxyben- 
zoic  acid  are  jx'rmitted.  Numer¬ 
ous  instances  have  come  to  light, 
but  generally  imiM)rters  are  con- 
tact(‘d  without  the  necessity  of 
prosecution.  Possibly  some  caviar 
has  been  imported  into  this  coun¬ 
try  containing  boric  acid  and 
without  it  being  noticed,  but  one 
has  to  remember  that  caviar  is  a 
luxury  comm(Klity  and  that  it 
would  be  impossible  to  examine 
every  batch  or  even  brand  of 
preparation  that  enters  the  coun- 
try. 

It  cannot  be  stated  too  clearly 
that  no  preservative,  other  than 
substances  declared  not  to  be  pre¬ 
servatives  within  the  meaning  of 
the  Regulations,  may  be  added  to 
any  hsh  product.  The  Rejxjrt  of 
the  I^'(K)d  Standards  C'ommittee  on 
Preservatives  in  F'ood,  paragraph 
258,  mentions  that  the  Committee 
received  a  number  of  representa¬ 
tions  from  firms  in  Scandinavia 
and  importers  of  fish  products 
about  a  variety  of  fish  products 
with  a  specific  note  of  ‘  ‘  eel  and 
cod  roe,  lumpfish  roe,  and  an¬ 
chovies,”  showing  that  these  were 
considered.  It  is  a  pity  that  the 
Re[M)rt  only  mentions  the  so-called 
-Mock  (  aviars.  The  Committee 
conclude  that  in  their  opinion  ”  if 
thes(‘  fish  products  are  to  be  mar¬ 
keted  in  this  country,  they  should 
be  distributed  under  refrigerated 
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conditions  and  not  pt'rmitted  to 
contain  a  preservative.” 

When  reading  an  official  hand¬ 
out  of  this  ty{)e  from  an  organisa¬ 
tion  such  as  F.A.O.  one  cannot 
but  wonder.  Sir,  what  sort  of 
liaison  exists  between  our  own 
(iovernment  I)e{)artment  and 
F.A.O. 

Thomas  McLachlan, 

4,  Hanway  Place, 
Ltmdon,  W.i. 

Filled  milk:  an  nbjetiion 

Sir, 

As  a  farmer,  with  many 
farmer  friends,  we  read  with  in¬ 
terest  your  i)aragraj)h  headed 
”  F'illed  milk — what  we  think,” 
which  endorses  the  Milk  Market¬ 
ing  Board's  recent  “smear” 
campaign  against  any  competitor. 
We  think,  however,  in  all  fairness 
to  the  j)roducers  of  this  [)roduct, 
it  should  be  pointed  out  that:  (i) 
it  is  not  an  inferior  substitute 
“  with  questionable  nutritive  pro- 
|x?rties  ”  (this  is  supported  by 
medical  opinion);  (2)  the  manu¬ 
facturers  consume  a  very  large 
quantity  of  U.K.  milk  to  produce 
it;  (3)  many  farmers  use  it  them¬ 
selves  as  an  economic  proposition 
to  enable  them  to  send  more  of 
their  own  milk  to  the  Board;  and 
last  but  not  least  (4)  the  use  of  it 
reduces  the  competition  from  im¬ 
ported  whole  milk,  to  which  you 
refer,  and  which  normally  com¬ 
pletes  with  the  British  farmers' 
liquid  product. 

W.  G.  West, 

“  Sandyhurst,” 
Sandy  Lane, 
Northwood,  Middx. 


^Saroniex  Spices  form  the  subject  of 
a  booklet  giving  full  information  on  the 
production  and  qualities  of  spices  made 
by  Stafford  Allen  and  Sons,  Ltd. 


Radioactivity  and  Food 

A  publication*  from  F.A.O. 
contains  a  summary  of  the  con¬ 
clusions  and  recommendations  of 
an  exjx?rt  committee  of  F'.A.O.  on 
“  Radioactive  Materials  in  P'cMid 
and  Agriculture.”  More  detailed 
information  and  conclusions  are 
to  be  found  in  five  technical  ap- 
|x*ndiccs. 

The  committee  was  set  up  in 
response  to  a  recommendation  of  * 
the  Tenth  Section  of  the  Fmropean 
('omrnission  on  Agriculture  and  to 
a  resolution  of  the  United  Nations 
Scientific  C ommittee  on  the  FZffects 
of  Atomic  Radiation  to  review  pre¬ 
sent  knowledge,  to  indicate  jxis- 
sible  improvements  in  surveys  of 
radioactive  substances  in  frxids, 
and  to  make  suggestions  regard¬ 
ing  further  research. 

The  committee  considered  the 
firoblems  of  radioactive  contam¬ 
ination  of  the  food  chain  with  piar- 
ticular  emjihasis  on  soil  and  plant 
contamination,  although  animal 
jinxlucts,  marine  biology,  human 
diet  and  survey  and  sampling 
problems  were  considered. 

*  Hadioacltve  Materials  in  Food  and 
Agriculture.  (l•^A.O.  Atomic  Energy 
Series  No.  2.)  H.M.S.O.,  1961.  Pp. 

103.  Price  7s.  6<1.  net. 


\alional  College 
Open  Day 

As  jiart  of  the  celebrations  of 
('ommon wealth  Technical  Train¬ 
ing  week,  the  National  College  of 
F'ood  Technology,  Weybridge, 
Surrey,  is  holding  an  Open  Day 
on  Wednesday,  May  31,  and 
members  of  the  food  industry  are 
cordially  invited  between  the  hours 
of  10.00  to  12.00  and  14.00  to 
17.00. 


Gmtribulions  and 
Correspondence 

The  Editor  welcomes  practical 
contributions  on  all  aspects  of 
food  manufacture,  including  the 
production  and  testing  of  raw 
materials.  Articles  should  be  illus¬ 
trated  with  photographs  and  dia¬ 
grams,  as  far  as  possible. 

Letters  on  any  subjects  covered 
by  Food  Manufacture  are  also  in¬ 
vited. 
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Manufacturers  and  the  Law 

What  can  be  Patented? 

Uy  Lord  Moslon 

To  most  scientists  and  engineers  the  workings  of  the  Patent  Office  must  often  seem  abstruse 
and  complicated.  Industry,  one  is  informed,  could  not  survive  but  for  the  safeguards  afforded 
by  a  valid  patent.  Yet,  how  many  people  really  know  what  can  be  patented?  To  understand 
that  fully  a  legally  valid  definition  of  a  process  and  method  of  invention  must  be  given;  this  is 
not  always  coincident  with  the  accepted  definition.  This  article  explains  the  legal  require¬ 
ments  of  taking  out  a  patent  and  especially  what  constitutes  a  method  of  manufacture. 


¥  N  other  words,  what  can  Ix'  the 
^subject  matter  of  a  patent?  The 
answer  is  that  this  must  be  an  in¬ 
vention,  which  is  defined  in  the 
Patents  Act,  1949,  as  “  any  man¬ 
ner  of  new  manufacture  the  sub¬ 
ject  of  letters  patent  and  grant  of 
privilege  within  Section  6  of  the 
Statute  of  Mono|X)lies,  and  any 
new  method  or  process  of  testing 
applicable  to  the  improvement  or 
control  of  manufacture,  and  in¬ 
cludes  an  alleged  invention.” 

By  long  usage  ‘  ‘  manner  of 
manufacture  ”  has  come  to  in¬ 
clude  not  only  articles  and  sub¬ 
stances  produced  by  manufacture, 
but  also  manufacturing  processes. 
Machinery  and  factory  equipment 
generally  are  included,  as  them¬ 
selves  manufactured  things. 

‘  ‘  Manufacture  ’ '  connotes  first 
of  all  the  making  of  something.  It 
is  seldom  that  there  can  be  a  pro¬ 
cess  of  manufacture  unless  there  is 
a  ‘  ‘  vendible  product  ’  ’  of  the  pro¬ 
cess,  something  useful  for  its  own 
sake  and  vendible  as  such. 

W'hat  is  meant  by  a  ”  vendible 
prcxluct  ? '  ’  This  term  is  not  to  be 
found  by  any  Act  of  Parliament 
but  has  l)ecome  part  of  the  law 
and  practice  of  patents.  At  first 
sight,  the  word  ”  vendible  ”  refers 
in  some  way  to  a  sale  or  the 
cajxicity  for  being  sold.  But  that 
is  not  really  the  dominant  mean¬ 
ing  of  the  term  in  the  present 
sense.  “Vendible  product”  in 
reference  to  the  result  of  manu¬ 
facture  lays  emphasis  upon  the 
trading  or  industrial  character  of 
the  process.  A  manner  of  manu¬ 
facture  in  its  ordinary'  sense  im¬ 
parts  the  idea  of  making  ‘ '  some¬ 
thing  '  ’ ;  and  by  ‘  ‘  something  ’ '  is 


commonly  underst(M)d  something 
tangible  and  material.  Therefore, 
the  term  “vendible  product” 
does  not  cover  something  which  is 
academic  and  intangible  as,  for 
example,  a  methcxl  of  diagnosing 
a  disease. 

Methods  and  processes 

Metlxxls  and  pnxesses  are  in  a 
different  category  from  articles 
and  apparatus.  An  article  or  ap¬ 
paratus  is  prima  facie  a  manufac¬ 
ture,  but  a  methcxl  or  prcxess  is 
not  a  manufacture  unless  it  results 
in  the  prcxluction  of  some  tangible 
vendible  prcxluct.  There  are 
many  ingenious  methcxls  or  pro- 
c'esses  which  result  in  no  vendible 
prcxluct  and  are  accordingly  in¬ 
capable  of  protection  by  patent. 
One  might  instance  methods  of 
diagnosing  or  treating  diseases, 
methods  of  chemical  or  physical 
tc'sting,  methcxls  of  detcrting  hos¬ 
tile  aircraft,  and  so  forth.  Like¬ 
wise  a  methcxl  of  extinguishing  in¬ 
cendiary  bombs  falls  within  the 
category  of  methods  which  are 
inherently  incajiable  of  protection 
by  patent.  If  a  |x*rson  puts  out 
an  incendiary  bomb,  whether  by 
means  of  sand,  water,  zinc  chlor¬ 
ide  solution,  or  any  other  means, 
he  is  jx?rforming  his  civic  duty, 
but  certainty  not  conducting  any 
manufacture. 

A  method  or  prcxess  is  a  man¬ 
ner  of  manufacturing  if  it  (a)  re¬ 
sults  in  the  production  of  some 
v'endible  prcxluct,  (b)  improves  or 
restores  to  its  former  condition  a 
vendible  product  or  (c)  has  the 
effect  of  preserving  from  deteri¬ 
oration  some  vendible  product  to 
which  it  is  applied. 


The  general  mc'aning  of  the 
term  “  product  ”  is  capable*  of 
considerable  extension.  Thus  a 
patent  has  been  granted  for  a 
methcxl  of  protecting  subsoil 
against  subterranc'an  fires — pro- 
tc'ctcxl  soil  being  regarded  in  some 
sense  as  a  “  prcxluct.”  Further¬ 
more,  the  term  “prcxluct”  here 
may  include  things  that  are  not 
“articles”  and  things  that  are 
evanescent.  Thus  j)atents  may  be 
granted  on  the  basis  that  electricity 
is  a  “  vendible  prcxluct.” 

Methcxls  of  working  sources  of 
power  other  than  electric  genera¬ 
tors  are  patentable.  For  example, 
methcxls  of  working  internal  com¬ 
bustion  engines  may  constitute 
valid  claims  for  patents.  The 
general  practice  of  the  Patent 
Office  is  to  accei)t  claims  for  new 
methcxls  of  working  any  appar¬ 
atus  that  would  itself,  if  new,  be 
patentable,  provided  the  novelty 
in  the  method  is  substantial  and  is 
mechanical  in  character. 

Discovery  and  invention 

A  mere  discovery  is  not  the 
proper  subject  matter  for  a  patent. 
The  distinction  between  a  dis¬ 
covery  and  an  invention  is  that 
discovery  adds  to  the  amount  of 
human  knowledge,  but  it  does  so 
only  by  disclosing  something, 
while  invention  also  adds  to 
human  knowledge,  but  not  merel3' 
by  disclosing  something.  Inven¬ 
tion  necessarily  involves  also  the 
suggestion  of  an  act  to  be  clone, 
and  it  must  be  an  act  which  re¬ 
sults  in  a  new  product,  or  a  new 
result,  or  a  new  process,  or  a  new 
combination  for  prcxlucing  an  old 
product  or  an  olcl  result. 
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Infurmation 

Mere  information  is  not  a  ‘ '  pro¬ 
duct  "  in  the  sense  we  are  discuss¬ 
ing.  Nor  is  every  pn)cess  that 
protluces  something  vendible  an 
invention.  Manufacture  connotes 
the  sort  of  thing  that  is  done  in  a 
factory  and  not,  for  in.stance,  agri¬ 
cultural  or  horticultural  o|)era- 
tions.  Therefore,  a  claim  for  a 
latent  has  been  refused  in  connec¬ 
tion  with  pruning  and  protecting 
the  raw  surfaces  of  clove  trees  with 
g(M)d  sterilising  dressing  to  pre¬ 
vent  the  entry  of  fungi.  The 
ground  of  the  refusal  was  that  a 
fruit  tree  is  not  a  product  in  the 
present  sense.  New  strains  of 
living  creatures,  animal  or  vege¬ 
table,  are  not  patentable,  nor  are 
ways  of  producing  them.  On  the 
other  hand,  microbiological  meth- 
(kIs  of  manufacturing  chemical 
substances  are  as  patentable  as 
any  other  manufacturing  methods. 

A  few  practical  examples  may 
1k‘  useful.  Patents  have  been  re- 
fu.sed  for  the  u.se  of  a  known  sub¬ 
stance  as  a  fertiliser,  as  a  weed¬ 
killer  and  as  an  insecticide,  and 
also  for  a  method  of  fumigating 
buildings  by  spraying  with  a 
known  substance. 

On  the  other  hand,  patents  are 
habitually  granted  for  methods  of 
|K‘rmanent  waving.  Some  patents 
have  been  granted  for  improve¬ 
ments  in  the  manufacture  of  sub¬ 
stances  such  as  |)enicillin,  the  im¬ 
provement  lying  only  in  the  tech- 
ni(pie  of  growing  the  living  organ¬ 
ism  concerned.  A  patent  has  been 
granted  for  a  method  of  manufac¬ 
turing  chemicals  by  fermentation, 
the  only  novelty  lying  in  the  way 
of  selecting  the  bacteria  for  the 
fertnentation  and  in  the  resulting 
higher  yields. 

** Alleged  invention’* 

As  to  there  being  an  “alleged 
invention,"  the  position  is  as  fol¬ 
lows:  To  be  an  “invention" 
there  must  be  not  only  a  manner 
of  manufacture  or  metht)d  of  test¬ 
ing,  but  one  that  is  new  or  is  al¬ 
leged  to  be  new.  That  is  to  say, 
there  must  be  novelty  alleged 
which  is  mechanical  in  character, 
which  is  possessed  by  the  article 
or  [)rocess  in  its  capacity  of  a 
manufacture. 


Therefore,  a  patent  can  be  re¬ 
fused  where  the  only  material  pro¬ 
duct  is  a  printed  sheet,  tickets, 
coujK)n  or  its  equivalent,  and  the 
only  alleged  invention  an  arrange¬ 
ment  of  words  or  the  like  u|K)n 
such  sheet,  the  new  arrangement 
serving  no  mechanical  purix)se. 

A  patent  will  not  be  granted  for 
a  “  mere  scheme  or  plan  "  as  dis¬ 
tinct  from  a  new  arrangement  of 
apparatus  for  i)utting  the  scheme 
into  effect.  On  this  ground,  the 
following  have  lieen  held  to  be  un¬ 
patentable — a  new  system  for 
arranging  houses  in  a  row;  the 
colouring  of  fertilisers  to  aid  in  dis¬ 
tinguishing  them;  systems  of 
naval  tactics  or  military  camou- 
flage. 

It  is  not  an  “invention" 
merely  to  make  an  article  from  a 
substance  that  is  known  to  be  suit¬ 
able  for  making  it  but  which  hap- 
|K*ns  never  to  have  l)een  used  for 
it  Ix'fore. 


New  use  of  an  old  thing 

There  is  a  general  rule  to  the 
effect  that  a  patent  cannot  l)e 
granted  for  a  “  mere  new  use  of 
an  old  thing."  But  the  strict  ap¬ 
plication  of  that  rule  has  Ix^en 
sometimes  relaxed.  For  example, 
I)atents  have  been  granted  in  re¬ 
spect  of  a  motor-car  windscreen 
made  of  toughened  glass,  and  a 
copjx'r  container  for  a  known  pro¬ 
cess  used  under  conditions  where 
its  behaviour  could  not  be  pre¬ 
dicted  and  resulting  in  improve¬ 
ment  in  working. 

If  the  subject  matter  of  a  claim 
for  a  patent  must  inevitably  be 
too  wide  it  is  not  patentable.  The 
ordinary  example  of  this  tyjx:  of 
case  is  a  claim  to  any  method  of 
|)erforming  a  known  manufactur¬ 
ing  operation  automatically. 

.Manner  of  manufacture 

As  we  have  noted,  an  invention 
to  be  patentable  must  include 
some  “  manner  of  manufacture." 
It  is  within  the  province  of  the 
Comptroller  of  Patents  to  decide 
whether  the  subject  of  an  applica¬ 
tion  for  a  patent  is  a  “  manner  of 
manufacture,"  so  that  it  is  un¬ 
likely  that  any  invention  which 


did  not  satisfy  this  requirement 
would  ever  become  the  subject  of 
a  granted  patent.  There  is  in 
fact  no  re|x>rted  case  in  which  a 
patent  has  been  held  invalid 
merely  on  the  grounds  that  the  in¬ 
vention  claimed  was  not  a  man¬ 
ner  of  manufacture.  Therefore, 
in  an  action  for  infringement  of  a 
patent  it  is  extremely  unlikely 
that  the  defendant  can  raise  by 
way  of  defence  that  the  plaintiff's 
invention  is  not  |)atentable  be¬ 
cause  it  does  not  involve  a  man¬ 
ner  of  manufacture.  That  very 
jx)int  was  decided  by  the  Comp¬ 
troller  of  Patents  when  the  plain¬ 
tiff  or  his  predecessor  in  title  made 
the  application  for  the  patent  to 
be  granted  to  him  in  the  first  in¬ 
stance. 

Novelty 

However,  different  considera¬ 
tions  ap[)ly  when  we  consider  the 
question  of  “novelty."  In  an 
action  for  an  infringement  of  a 
patent,  the  defendant  may  raise, 
by  way  of  defence,  a  i)lea  that 
“  the  invention  is  not  new  having 
regard  to  what  was  known  or  used 
in  the  United  Kingdom."  In 
other  words,  has  there  been  some 
“  prior  use  "  of  the  alleged  inven¬ 
tion  lx‘fore  the  plaintiff  obtained 
the  grant  of  a  patent  for  that  in¬ 
vention  ?  A  celebrated  case  on  this 
|X)int  was  the  (iillette  Safety 
Razor  Co.  v.  the  Anglo-American 
Trading  ('o.  Ltd.  A  patent  had 
been  granted  for  “  Improvements 
in  or  relating  to  safety  and  other 
razors."  In  an  action  for  in¬ 
fringement  of  the  patent  the  de¬ 
fendants  denied  infringement  and 
alleged  that  the  patent  was  invalid 
for  want  of  novelty  and  of  subject 
matter.  The  subject  matter  of  the 
patent  was  “a  safety  razor  com¬ 
prising  a  thin  flexible  blade  de¬ 
tachably  combined  with  a  holder 
by  which  the  blade  is  positioned 
and  supported  and  its  cutting 
edge  is  given  the  rigidity  neces¬ 
sary  to  make  it  operative  for 
shaving." 

The  evidence  showed  that  a 
similar  device  had  been  in  use 
before  the  patent  in  question  was 
granted  to  the  plaintiff.  The 
result  was  that  the  defendants 
were  not  liable. 
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ADVANCES  in  FOOD  TECHNOLOGY 


ANALYSIS 

Detection  of  antibiotics  in  meat 
products 

Research  has  been  carried  out  at  the 
German  Federal  Meat  Research  Insti¬ 
tute,  Kulmbach,  to  ascertain  the  most 
suitable  routine  method  of  detecting 
antibiotics  in  meat  products.  The 
samples  consisted  of  canned  meat  pro¬ 
ducts  to  which  increasing  amounts  of 
the  antibiotic  (aureomycin,  penicillin  or 
streptomycin)  had  Wen  added.  Activ¬ 
ity  was  determiniHl  immediately  after 
preparation,  after  7-day  incubation  at 
37®C.,  and  after  three  months’  storage 
of  the  canned  goods  at  -^15  — 2o'’C. 
The  “  frozen-bl(Kk  method,”  using 
Bac.  subtilis  as  test  strain  as  described 
by  Gartside,  w;us  found  to  lx*  a  simple 
and  reliable  method  for  the  <letection 
of  certain  antibiotics.  The  agar  hole 
test,  with  Bac.  cereus  or  Bac.  subtilis 
as  test  strain,  is  recommended  for  the 
examination  of  meat  juices,  jellies  and 
other  liquid  components.  The  TTC  re¬ 
duction  methml  is  very  sensitive,  but 
rather  too  laborious  as  a  routine  test. 
In  principle,  the  examination  for  anti¬ 
biotics  should  1h*  carried  out  on  non- 
incubated  canned  foods  since  incuba¬ 
tion  results  in  a  considerable  loss  in 
activity  with  certain  antibiotics,  espe¬ 
cially  aureomycin.  The  residual  activ¬ 
ity  depends  largely  on  the  type  and 
quantity  of  the  antibiotic,  on  the 
degree  and  duration  of  heating,  and  on 
the  storage  period. — Coretti,  K.  Die 
Fleischwirtschaft,  uybi,  1.1,  iiq. 


Detection  and  estimation  of 
fungal  amylase 

A  simple  method  is  described  for  the 
detection  and  semi-quantitative  estima¬ 
tion  of  fungal  a-amylase  activity  of 
wheat  flour.  It  depends  on  the  selec¬ 
tive  inactivation  of  cereal  amylases  on 
bentonite  in  presence  of  sodium  acetate 
and  dett*ction  of  the  fungal  amylase  by 
a  cup-plate  technique  with  a  starch- 
agar  substrate. — Hayden,  J.  Set.  Food 
Agrie.,  i<)6i,  12.  123. 


Gas  chromatographic  method 
for  processed  foods 

A  gas  chromatographic  method  is 
used  for  the  analysis  of  carbon  dioxide, 
hydrogen,  oxygen  and  nitrogen  in  head 
space  of  processed  foods.  A  silica  gel- 
molecular  sieve  (Linde  13  X)  column 
was  used  with  either  argon  or  helium  as 
a  carrier  gas.  Swelling  of  canned  whole 
apricots  was  found  to  be  due  to  an  ac¬ 
cumulation  of  hydrogen  in  the  head 
space.  Gas  formation  in  stored  tomato 
serum  concentrate  was  found  to  lie  due 


to  an  accumulation  of  carbon  dioxide 
formed  by  the  Maillard-type  of  brown¬ 
ing  reaction.  Data  on  the  analysis  of 
oxygen  in  nitrogen-packed  salad  dres.s- 
ing,  salad  oil,  and  instant  mashed  pota- 
t<K*s  are  reported. — Luh  and  Chaudhry, 
Food  Technology,  15,  52. 


BREWING 

Management  of  fermentation 

In  brewing,  the  most  difficult  phase 
to  regulate  is  fermentation.  Yeast,  a 
very  complex  and  sensitive  organism, 
(Kcurs  in  the  form  of  numerous  strains 
that  posst'ss  different  characteristics 
with  respect  to  rate  of  fermentation 
and  growth,  flocculence  and  pnxluction 
of  aromatic  substances.  These  charac¬ 
teristics,  in  turn,  are  rather  unstable 
for  reasons  that  are  only  partly  under¬ 
stood. 

Further  scientific  research  will  be 
needed  liefore  fermentation  can  be  con¬ 
trolled  more  accurately.  Such  research, 
however,  is  With  complicated  and  time 
consuming. 

In  the  meantime  some  pure  yeast 
strains  should  lx*  obtained  whose  char¬ 
acteristics  and  Ix'haviour  in  the  brew¬ 
ery  are  known  so  that  a  change  in  yeast 
strain  can  lie  introduced  whenever 
necessary.  The  best  method  for  main¬ 
taining  these  strains  in  good  condition 
is  to  inoculate  them  frequently  in 
liquid  wort. 

Fermentation  should  be  so  managed 
that  it  will  insure  proper  yeast  re¬ 
generation.  This  is  Ix'st  attained  by 
adequate  wort  aeration,  a  low  pitching 
rate  and  the  addition  of  fresh  wort 
after  start  of  fermentation. 

Appropriate  temperature  control 
may  be  applied  to  regulate  the  speed 
of  fermentation  and  to  promote  the 
settling  of  yeast  at  the  end  of  fermenta¬ 
tion.  However,  this  should  not  be 
adopted  as  normal  procedure  but 
should  lie  used  only  as  a  temporary 
remedy. 

Finally,  with  regard  to  modified  fer¬ 
mentation  systems,  such  as  the  Nathan 
or  continuous  systems,  these  are  not 
without  their  limitations.  Thus,  for 
instance,  continuous  fermentation  re¬ 
quires  a  relatively  constant  level  of 
sales,  and  its  ability  to  produce  all 
types  of  beer  still  remains  to  be  demon¬ 
strated. — J.  De  Clerck,  The  Brewers’ 
Digest,  iq6i,  .16.  48. 


CEREALS 

Measurement  of  flour  whiteness 

The  whiteness  of  wheat  flour  was 
determined  by  means  of  photoelectric 
tristimulus  measurements  and  substitu¬ 
tion  of  the  reflectance  values.  A,  B, 


and  G  in  a  newly  derived  equation  for 
whiteness.  This  formula,  which  is  in 
its  most  simple  form  W  =  G  —  A  +  B, 
simplifies  the  calculation  of  whitene.ss 
considerably,  and,  therefore,  should  be 
considered  as  useful  for  routine  appli¬ 
cation.  The  results  obtained  were  in 
complete  accord  with  the  visually  esti¬ 
mated  orders  as  found  by  means  of  the 
Pekar  test.  They  can  be  considered  as 
represtmtative  for  visual  judgments  in 
average  daylight. — Crot*s,  Cereal  Chem¬ 
istry,  H)6i,  38.  8. 


Measurement  of  flour  particle 
size  distribution 

The  particle  size  distribution  of  flour, 
measurcxl  microscopically  by  gravita¬ 
tional  sedimentation,  centrifugal  sedi¬ 
mentation,  and  sieving,  all  gave  mean 
diameters  and  distribution  curves 
which  agreed  with  one  another  within 
exj>erimental  error.  Measurements  using 
changes  in  electrolytic  resistivity  gave 
particle  size  distribution  that  deviated 
significantly  and  nonrandomly  from  the 
other  methixls.  —  Irani  and  Fong, 
Cereal  Chemistry,  .38.  67. 


Vitamin  distribution  in 
commercial  mill  products 

Nine  vitamins  were  determined  in  a 
commercial  wheat  blend  (50%  hard  red 
spring  and  50%  hard  red  winter)  and 
in  the  products  resulting  from  its  mill¬ 
ing.  Thiamine  was  assayed  chem¬ 
ically.  Riboflavin,  niacin,  pantothenic 
acid,  folic  acid,  biotin,  />-aminobenzoic 
acid,  choline,  and  inositol  were  deter¬ 
mined  by  microbiological  methods. 
Choline  was  found  not  to  be  concen¬ 
trated  to  any  extent  in  any  one  pro¬ 
duct.  The  other  vitamins  followed,  in 
general,  the  well-known  distribution 
pattern  of  the  enrichment  vitamins 
(thiamine,  riboflavin,  and  niacin),  with 
the  greatest  proportion  (50  to  qo%) 
contained  in  bran  and  shorts.  Compari¬ 
son  of  vitamin  content  of  patent  flour, 
first-clear  flour,  and  low-grade  flour 
shows  pronounced  and  progressive  in¬ 
creases  in  all  vitamins  except  choline 
with  decreasing  grades  of  flour. — VV. 
K.  Calhoun  et  al..  Cereal  Chemistry, 
1060,  .37,  755. 

CURING 

Nitrate  and  nitrite  metabolism 
in  brine 

The  effects  of  salt,  concentration, 
temperature  and  bacterial  population 
density  on  the  rates  of  metabolism  of 
nitrate  and  nitrite  have  been  investi¬ 
gated  in  a  bacon-curing  brine  initially 
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devoid  of  both.  Increasing  salt  concen¬ 
tration  and  decreasing  temperature 
diminish  the  rates  of  metabolism.  The 
rates  could  not  be  related  satisfactorily 
to  either  total  microscope  or  viable 
counts  of  bacteria,  but  a  relationship 
with  total  counts  seems  more  probable. 
— Eddy  and  Kitchell,  /.  Sci.  Food 
Agri( U)bi,  12,  146. 


FREEZING 

Bound  water  in  meat 

The  German  Federal  Research  Insti¬ 
tute  for  Fcxxi  Preservation,  Karlsruhe, 
has  carried  out  calorimetric  investiga¬ 
tions  on  beef  with  different  water  con¬ 
tent  at  temperatures  between  —  180  and 
o'C.  It  was  found  that  the  specific 
heat  of  beef,  as  a  function  of  tempera¬ 
ture,  shows  certain  irregularities  which 
depend  on  the  water  content  of  the 
beef.  These  irregularities  can  be  ex¬ 
plained  by  assuming  that  an  equilib¬ 
rium,  dejxjnding  on  the  temperature, 
exists  between  bound  and  free  water. 
The  specific  equilibrium  constants  can 
be  determined  from  measured  sorption 
isotherms.  In  spite  of  the  relatively 
good  agreement  between  the  calculated 
and  experimentally  determined  values 
of  specific  heat,  the  findings  should,  for 
the  time  being,  still  be  regarded  as  a 
working  theory  only,  until  their  valid¬ 
ity  has  been  corroborated  by  further 
experimental  and  theoretical  investiga¬ 
tions.  L.  Riedel,  Kdltetechnik.  1961, 
13,  122. 


Freezer  burn  in  muscle  tissue 

While  meat  unprotected  by  connec¬ 
tive  and  adipose  tissues  is  rapidly 
frozen,  freezer  burn  appears  at  rela¬ 
tively  small  weight  loss  during  storage. 
When  economical  considerations  ex¬ 
clude  the  application  of  moisture-proof 
packaging,  the  onset  of  freezer  bum  can 
be  shifted  to  the  range  of  high  weight 
losses  by  slow  freezing  and,  more  effec¬ 
tively,  by  treatment  of  the  surface  of 
the  meat,  e.g.,  with  higher  alcohols. 
Such  high  weight  losses  have  to  be 
avoided  in  any  case  to  maintain  the 
initial  bloom.— Kaess,  Kdltetechnik, 
1961,  13,  89. 


Effect  of  freezing  and  thawing 
on  ascorbic  acid  content 

D<“struction  of  ascorbic  acid  occurs 
during  freezing  and  thawing  of  frozen 
peas,  lima  beans,  com  and  green  beans. 
A  stufly  of  176  samples  indicated  that 
the  thawing  time  may  be  as  important 
as  thawing  temperature.  The  most  sig¬ 
nificant  factor  in  ascorbic  acid  loss 
when  vegetables  are  alternately  frozen 
and  thawed  is  the  time  and  tempera¬ 
ture  of  holding  during  the  thawed 
phase. 

Vegetables  may  be  held  from  4  to  8 
hours  after  blanching  and  before  freez¬ 


ing  without  an  appreciable  loss  in  as¬ 
corbic  acid. — Hucker  and  Clarke,  Food 
Technology.  1961,  15,  50. 

FRYING 

Effect  of  method  of  care  on 
frying  life  of  fat 

The  effect  of  four  methods  of  care  on 
the  frying  life  of  a  hydrogenated  veg¬ 
etable  fat  processed  for  food  service 
deep  fat  frying  was  investigated.  The 
methods  were  I — filtered,  stored  in  a 
covered  metal  container  at  2°  to  s^C., 
and  20%  (of  original  weight)  fresh  fat 
added  each  8-hr.  frying  period;  II — fil¬ 
tered,  stored  in  a  cleaned  fryer  at  20® 
to  25 'C.,  and  20%  fresh  fat  added  each 
frying  period;  III — filtered,  stored  in  a 
cleaned  fryer  at  20°  to  25 'C.  and  fresh 
fat  added  to  replace  that  lost  during 
each  8-hr.  frying  period;  IV — skimmed, 
stored  in  fryer  at  2®  to  25 *C.,  and  fresh 
fat  added  to  replace  that  lost  at  each 
frying  period.  Frying  life  of  the  fat 
was  determined  by  palatability  scores 
for  French  fried  potatoes.  Fat  cared 
for  by  methods  I  and  II  had  a  frying 
life  of  more  than  twice  that  of  fat  cared 
for  by  methods  III  and  IV.  Methods 
I  and  II  also  required  approximately 
twice  as  much  fat  as  methods  III  and 
IV  to  fry  100  g.  of  potatoes,  which 
would  affect  the  cost  of  a  serving  of 
French  fried  potatoes.  The  cost  of  a 
100%  fat  turnover  that  would  be  re¬ 
quired  more  than  twice  as  often  for 
methods  III  and  IV  than  for  methods 
I  and  II  should  be  considered.  Filter¬ 
ing  and  refrigerating  the  fat  and  clean¬ 
ing  the  fryer  between  frying  periods 
also  prolonged  the  frying  life  of  the 
fat. — Rust  and  Harrison,  Food  Tech- 
nology,  i960,  14,  605. 

FUMIGATION 

Control  of  Ascochyta  blight 
of  peas 

Ethylene  oxide,  methyl  bromide, 
mercury  and  organo-mercury  com¬ 
pounds  were  ineffective  as  fumigants 
for  the  purpose.  Chloropicrin  proved 
more  satisfactory,  fumigation  at  satura¬ 
tion  concentrations  killing  the  three 
pathogens,  when  diseased  Zelka  seed 
with  a  moisture  content  of  16%  was  ex¬ 
posed  for  72  hr.  at  20®.  This  unusually 
long  treatment  was  necessitated  by 
slowness  in  penetration.  Zelka  showed 
little  fumigation  damage  in  the  labora¬ 
tory  or  in  the  field.  A  “  Blue  ”  variety 
showed  little  damage  in  field  trials,  in 
which  the  emergence  of  Feltham  Ad¬ 
vance  was  reduced  by  29%.  All  seeds 
were  so  heavily  infected  that  some  in¬ 
teraction  between  fungal  and  fumiga¬ 
tion  damage  was  anticipated.  A  commer¬ 
cial  sample  of  the  variety  '*  Onward  ” 
was  very  susceptible  to  chloropicrin.  In 
all  experiments  the  vigour  of  plants 
grown  from  fumigated  seeds  was  nor¬ 
mal.  Cultures  of  the  pathogens  were 


killed  by  dilute  aqueous  solutions  of 
chloropicrin,  the  responses  of  the  three 
species  being  markedly  different. — 
Kennedy,  J.  Sci.  Food  Agric..  1961, 
12,  96. 

PASTA 

Measurement  of  torsional 
strength  of  macaroni 

A  device  is  described  for  measuring 
the  torsional  strength  of  macaroni  and 
spaghetti.  The  standard  error  of  the 
means  of  ten  measurements  was  1.79 
kg.  per  cm.  A  highly  significant  corre¬ 
lation  of  +  0-85  was  found  between  tor¬ 
sional  strength  and  bending  strength  of 
25  samples  of  macaroni,  but  neither  of 
these  properties  was  significantly  corre¬ 
lated  with  the  “  wet  weight  ”  of  the 
macaroni  after  cooking.  However,  the 
smaller  the  value  of  the  torsional  or  the 
bending  strength,  the  more  observable 
were  such  defects  as  inelasticity,  split¬ 
ting,  checking,  or  tendency  to  become 
sticky  upon  cooking.  This  device  is  par¬ 
ticularly  useful  for  detection  of  hidden 
failures  in  macaroni.  In  a  macaroni 
specimen  a  fissure  running  in  a  straight 
line  along  the  axis  of  the  cylinder,  or 
very  fine  irregular  cracks  or  checks,  can 
exist.  Such  a  macaroni  may  show  a 
rather  high  bending  strength  but  when 
twisted,  just  as  during  cooking,  it  dis¬ 
integrates. — Karacsonyi  and  Borsos, 
Cereal  Chemistry,  1961,  38,  16. 


RADIATION  PRESERVATION 
Resistance  of  natural  bacterial 
flora  of  cured  ham 

Three  separate  experiments  were 
conducted  to  study  the  radiation  resis¬ 
tance  of  the  natural  bacterial  flora  of 
canned  ham.  Most  strains  were  ex¬ 
tremely  sensitive  to  irradiation  and 
were  destroyed  at  low  levels.  Two 
strains  of  cocci  were  able  to  survive 
high  levels  of  radiation  but  were  not 
studied  extensively  since  in  commercial 
processing  they  would  be  destroyed 
with  low  levels  of  heat.  Small  num¬ 
bers  of  spores  were  able  to  survive  high 
levels  of  radiation  in  cans  of  cured 
ham.  These  spores  were  identified  as 
the  S-2  strain  of  PA  3679.  If  curing 
salts  (salts,  sugar,  nitrate  and  nitrite) 
were  present  in  normal  amounts  the 
ground  ham  did  not  spoil  in  the  cans 
given  at  least  0-5  megarad  irradiation 
when  incubated  at  26®C.  and  30®C.  for 
a  period  of  two  months.  The  spores 
were  able  to  grow  and  produce  spoilage 
through  a  radiation  level  of  one  meg¬ 
arad,  providing  no  curing  salts  were 
present  in  the  meat.  Counts  after  in¬ 
cubation  indicated  that  the  cells  were 
increasing  in  numbers  in  cans  of  meat 
containing  no  curing  salts.  No  marked 
differences  were  found  in  destruction  of 
bacteria  between  a  gamma  source  and 
electron  beam  source  of  irradiation. — 
W.  L.  Brown  et  al..  Food  Technology, 
i960,  14,  622. 
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MACHINERY  and  EQUIPMENT 


PACKAGE  BOILER 

Manufactured  by  John  Thompson 
(Wilson  Boilers),  Ltd.,  the  Demipac 
has  been  introduced  to  meet  the  re¬ 
quirements  of  the  smaller  .steam  user 
seeking  a  fully  automatic  boiler  capable 
of  utilising  heavy  fuel  oil,  at  a  low 
capital  cost.  Covering  a  range  of  5cx>- 
2,<xx>  lb.  per  hr.  evaporation,  the  Denti- 
pac  embcxlies  a  three-pass  design  with 
a  wet  back  combustion  chamber.  The 
pressure  jet  air  blast  atomising  type 
liumer  is  dt*signed  to  operate  on  950 
secs.  Redwood  No.  I  oil.  The  Demipac 
is  also  suitable  for  adaptation  as  a  coal- 
fired  unit. 


TEXTURE  METER 

An  instrument  to  determine  the  state 
of  maturity  for  peas,  com,  limas,  etc.. 
for  canning  or  freezing  purposes,  has 
been  perfected  by  W.  J.  Hart  and  Sons 
(London),  Ltd.  Simple,  compact  and 
light,  it  adapts  itself  for  use  in  the  can¬ 
nery  and  can  also  be  taken  into  the 
fields  to  make  mechanical  tests  inform¬ 
ing  the  grower  of  the  propt*r  time  to 
harvest  the  crop. 


“  Demipac  **  package  boiler  made  by  John  Thompson,  Ltd.,  is  intended  for 
the  smaller  steam  user  and  covers  a  range  of  500  to  2,000  Ib./hr.  of  steam. 


TELESCOPIC  ELEVATOR  TRUCK 

A  mobile  telescopic  elevator  in  the 
Vertolifter  range  has  recently  been 
introduced  to  meet  the  demand  for 
high  stacking  of  light  loads  at  fast 
speeds.  Two  standard  heights  of  lift  are 
available,  120  in.  or  148  in.  and  loads 
up  to  350  lb.  can  be  elevated  at  a  speed 
of  26  ft.  per  min.  Twin  forks  are  24 
in.  long  and  a  detachable  platform  can 
be  fitted  if  required.  Lowered  heights 
are  only  74J  in.  or  88J  in.  respectively, 
so  that  the  elevator  can  negotiate  stan¬ 
dard  doorways.  The  hydraulic  ram  is 
powered  by  battery  or  by  single  or 
three  phase  mains  electricity.  A  hand 
operated  variable  speed  relea.se  valve 
permits  safe  controlled  lowering.  The 


working  parts  are  shrouded  by  a  re¬ 
movable  one-piece,  sheet  steel  cover. 


VACUUM  PRESSURE  PUMP 

Operated  by  an  electromagnetic  vi¬ 
brator  from  an  a.c.  supply  the  Recipro- 
tor  combined  vacuum  /  pressure  pump 
supplied  by  Edwards  High  Vacuum, 
Ltd.,  is  available  in  two  versions.  Type 
406G  is  designed  for  continuous  opera¬ 
tion  and  provides  free  air  displacement 
of  1-62  cu.  ft.  per  min.,  having  a  pres¬ 
sure  of  7-8  lb.  per  sq.  in.  Type  606G 
is  rated  for  intermittent  operation  and 
delivers  air  at  1-77  cu.  ft.  per  min., 
having  a  pressure  of  107  lb.  per  sq.  in. 
Manufactured  in  Denmark,  the  ma¬ 
chine  is  compact,  weighs  only  10  lb. 
and  gives  oil-free  air  delivery,  as  no 
lubrication  is  necessary. 


ALUMINIUM  ICE-CREAM;CANS 

Cans  made  from  22  SWG  aluminium 
alloy  to  BA  60  (i-2%  manganese)  } 
hard  temper,  having  a  capacity  of  four 
gallons,  are  being  used  for  packaging 
and  storage  at  the  Acton  factory  of  T. 
Wall  and  Sons  (Ice-Cream),  Ltd., 
which  can  store  150,000  cans.  The  use 
of  aluminium  is  dictated  by  its  frewlom 
from  rusting,  its  resistance  to  chemical 
attack  by  foodstuffs  materials  and  its 
physical  prop)erties  of  light  weight  and 
high  thermal  conductivity.  The  cans 
are  of  conventional  construction,  being 
formed  with  a  single  disc  seam  and  a 
rolled -over  top  edge,  the  bottom  being 
seamed  on  in  the  usual  manner. 


AUTOMATIC  DISHWASHING 
MACHINE 

Features  such  as  automatic  timing, 
built-in  wash  tank  heating,  safety  cut¬ 
outs,  etc.,  are  incorporated  in  the  New 
Minor  machine,  made  by  Dawson  Brt)S., 
Ltd.,  for  the  small  scale  caterer  or  can¬ 
teen.  Made  from  stainless  steel  for 
easy  cleaning,  it  will  wash  1,250  pieces 
of  crockery  and  cutlery  per  hr.  A  rack 
of  tableware  is  inserted  in  the  machine. 
The  “Reciprotor”  the  counter-balanced  doors  closed  and 
vacuum  pressure  the  control  switch  turned  on.  For  45 
pump  supplied  by  secs,  the  tableware  is  subjected  to  a 
Edwards  High  powerful  jetted  detergent  washing 
Vacuum,  Ltd.  treatment  at  145  *F.  delivered  by  a  re- 
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These  4-gal.  alu¬ 
minium  cans  are 
now  being  used  for 
ice  cream  packag¬ 
ing  and  storage  at 
Wall’s  Acton  fac¬ 
tory. 


geared  motor.  In  operation,  a  truck 
with  drop  bolt  attachment  is  brought 
to  the  foot  of  the  ramp,  the  bolt  re¬ 
leased  into  the  chain  and  the  truck 
pulled  up  the  ramp,  automatically  dis¬ 
engaging  as  it  reaches  a  horizontal  plat¬ 
form  at  the  top.  Goods  of  lo  cwt.  per 
truck  load  can,  it  is  claimed,  be 
trucked  directly  into  a  lorry  from  the 
factory  floor.  Details  on  application. 


PALLETS  FOR  CASKS  AND  DRUMS 

Casks  have  hitherto  been  difficult  to 
handle  in  pallets  for  use  with  fork-lift 
trucks,  bet^use  of  their  different  capa¬ 
cities  and  the  fact  that  their  dimensions 
alter  after  repairs  have  been  carried 
out.  Whitbreads  are  now  using  a  new 
type  of  pallet  specially  designed  for 
cask  handling.  Two  sizes  of  pallet 
are  now  in  use,  the  firkin  (g  gal.) 
which  also  takes  the  lo  gal.  metal  keg 
now  being  more  widely  used,  and  the 
kil  (i8  gal.).  Each  cask  has  its  own 
individual  4-point  suspension  so  that 
no  movement  can  take  place,  and  rub¬ 
ber  tips  protect  both  the  containers  and 
the  vehicle  floor.  It  is  claimed  that 
pallets  can  be  transported  four  high 
on  vehicles,  and  stacked  eight  high  in 
stores. 


volving  arm  po.sitioned  below  the  rack, 
followed  by  a  15  sec.  scalding  rinse. 
The  rack  is  ejected  on  to  the  table  at 
the  exit  side  by  the  next  rack  of  soiled 
tableware  as  it  is  pushed  into  the 
machine. 


viscous  as  well  as  clear  liquids.  The 
newly  developed  units,  intended  for  use 
in  sumps  up  to  10  ft.  deep,  comprise  a 
10  h.p.  motor,  mounted  on  a  stool 
holding  the  main  thrust  bearing,  a  sole 
plate,  suspension  pipe,  shafting  and  a 
pump  end.  The  fixture  of  the  delivery 
pipe  through  the  sole  plate  is  claimed 
to  facilitate  installation,  prevents  strain 
on  pump  delivery  and  presents  a  neat 
arrangement. 


SUMP  PUMP 

Tyjx'  D  pumps,  manufactured  by 
Worthington-Simpson,  have  been  ap¬ 
plied  to  sump  duties,  covering  capaci¬ 
ties  up  to  330  g.p.m.  and  will  handle 
a  variety  of  acids,  alkalis  and  slurries. 
Certain  pumps  deal  with  liquids  con¬ 
taining  solids  up  to  I  in.  diameter  and 


POTATO  REFLECTOMETER 

As  a  result  of  collaboration  with 
the  Low  Temperature  Research  Station 
at  Cambridge,  where  investigation  is 
being  undertaken  into  the  control  of 
browning  in  potatoes,  a  potato  reflecto- 
meter  has  been  developed  which  will 
photo-electrically  assess  browning  in 
potatoes.  This  potato  reflectometer 
has  been  designed  to  avoid  the  dis¬ 
advantages  and  variations  in  results 
obtained  by  visual  comparison.  Some 
interesting  phenomena  have  already 
lieen  observed,  among  them  the  rela¬ 
tion  of  browning  to  variety  of  seed,  soil 
conditions  and  other  factors. 


POWER-OPERATED  RAMP 

A  |x>wer-operated  ramp,  constructed 
of  welded  steel  angle  with  sheet  metal 
or  wooden  platform,  which  is  suitable 
for  elevating  trucks  and  trolleys  from 
the  factory  floor  to  lorry  height  with¬ 
out  the  use  of  a  loading  bay,  has  been 
introduced  recently.  Traction  power 
is  provided  by  a  heavy  duty  girder 
pattern  chain  running  through  the 
centre  channel  and  driven  by  a  2  h.p. 


Dawson  Bros.’ 
latest  is  this 
“  New  Minor  ” 
dishwashing 
machine  for  can¬ 
teen  or  caterer. 


A  new  mobile  telescopic  eleva¬ 
tor  in  the  “Vertolifter”  range, 
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Metal  Box  Co.  Ltd.  have  made  (right)  these  oblong  aluminium  foil  dishes,  having  the  advantage  that  the  contents  can  be  heated 
in  them  before  eating,  and  (left)  confectionery  tins  for  Bristow’s  of  Devon. 


New  confectionery  tin 

The  Autocap  tin,  made  by  the  Metal 
Box  Co.,  has  l)een  adopted  by  Bris¬ 
tow’s  of  Devon  for  their  range  of  nine, 
J-lb.  tins  of  specialisiHl  confectionery. 
The  tins  are  also  suitable  for  dry  foo<ls, 
powders  and  granules. 

The  tins  have  a  slip  lid  over  a  heat- 
sealed  paper  diaphragm  and  are  filled 
through  the  full  aperture  of  the  base, 
the  end  being  seamed  on  after  filling. 
The  lid  is  tack-sealed  to  the  body  by 
means  of  the  adhesive  used  to  secure 
the  diaphragm. 

Autocap  tins  are  offered  in  a  standard 
range  of  diameters,  at  pn*sent  Ixdween 
2  I  /  8  inches  and  3  7/16  inches,  with 
several  heights  available  in  each. 


Paper  sacks  for  storage 

Specially  sealed  multiwall  paper 
sacks  claimed  to  protect  store<l  grain 
and  food  from  infestation  by  most  in¬ 
sects  have  been  introduced  by  Reed 
Medway  Sacks,  Ltd.,  in  conjunction 
with  Cross  Paperware,  Ltd.  The  sacks 
are  sealed  with  a  specially  treated  tape 
claimed  to  give  protection  for  at  least 
12  months.  The  new  sacks  are  stitched 
and  closed  with  Pybuthrin-treaXed 
thread  and  tape  respectively,  which  are 
suitable  for  existing  sack  sealing  ma¬ 
chinery.  The  makers  say  that  tests 
were  extremely  successful,  when  a 
number  of  treated  bags  stored  and  ex¬ 
amined  after  ii  months,  were  found  to 
be  intact  and  unaffected  by  infestation. 

Thread  and  tape  treated  with  Pybu- 
thrin  (trade  name  applied  to  a  mixture 
of  pyrethrins  and  piperonyl  butoxide) 
were  found  to  possess  powerful  “  knock 
down  ”  and  kill  properties  not  nor¬ 
mally  found  in  insecticides  containing 
pyrethrins  alone. 

Pybuthrin  is  harmless  to  man  and 
animals,  and  is  recommended  by  the 
Ministry  of  Agriculture,  Fisheries  and 


Food  (Infestation  Control  Division)  for 
the  control  of  inst*ct  |x*sts  of  store<l 
pnxlucts. 


Fibre  strapping  tape 

A  new  strapping  has  been  introduced 
under  the  trade  name  of  Tuf strap.  It 
is  available  in  two  widths,  |  and  }  in., 
with  other  widths  up  to  one  inch  to  fol¬ 
low  shortly.  It  has  no  rust  danger  and 
is  easy  to  cut,  safe  to  handle  and  can 
1x5  burnt,  thus  speeding  up  unloading 
and  stacking  operations,  say  the  manu¬ 
facturers. 

The  strapping  has  been  tested  and 
examintxl  under  extreme  conditions 
and  although  results  showed  a  reduc¬ 
tion  in  tensile  strength  there  was  no 
loss  of  tension  in  the  bands,  which  re¬ 
mained  in  a  good  reliable  condition. 

In  comparison  with  steel  strapping,  it 
was  found  to  have  slightly  lower  tensile 
strength  properties,  but  a  much  higher 
extension  percentage. 

New  tensioning  tools  have  lx*en  de¬ 
signed,  a  special  feature  of  these  Ixung 
the  tensioning  unit,  a  ratchet  op(*rated 
split  shaft,  which  permits  maximum 


tension  without  the  jxwsibility  of  scuff¬ 
ing  damage.  The  operation  of  the  seal¬ 
ing  jaws  also  activates  the  cutter  blade 
which  is  spring  loaded  for  return  action 
after  the  strapping  ojx*ration  is  com¬ 
pleted.  Tools  and  a  dispenser  can  be 
renterl  from  the  suppliers.  Details  on 
application. 


Foil  for  cake  wrapping 

Latest  to  utilise  foil  for  cake  wrap¬ 
ping  are  J.  Lyons  and  Co.,  Ltd.,  with  a 
thret5  colour  printed  wrap  adopted  for 
their  new  Sultana  Cake. 

The  wrap  supplied  by  Venesbi  Foils, 
Ltd.,  Ls  thin  (o-ooc)  mm.)  aluminium 
foil  backed  with  a  coated  30-g.  jKiper. 
The  foil  is  aniline-printed  on  its  bright 
side  in  red,  white  and  gold,  with  the 
opaque  white  occjisionally  combined 
with  the  transparent  red  to  give  a  four- 
colour  effect.  It  is  overlacquered  with  a 
special  coating  serving  three  pur|K>ses: 
to  protect  the  printed  foil  surface  from 
abrasion;  to  allow  a  foil-to- paper  heat 
seal  along  the  wrap  seam ;  and  to  allow 
a  foil-to-foil  seal  on  the  folded  ends  of 
the  wrap. 


Aluminium  foil’s 
dual  merits  of 
moisture  •  retaining 
protection  and  bril¬ 
liant  sales  appeal 
have  been  utilised 
by  J.  Lyons  and 
Co.  Ltd.,  with  a 
three  colour 
printed  wrap  sup¬ 
plied  by  Venesta 
Foils  Ltd.,  adopted 
for  their  new  Sul¬ 
tana  Cake. 
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NEWS  DIGEST 


A.F.D.  plant  at  Greenford 

J.  Lyons  and  Co.,  Ltd.,  have  in- 
st^ed  the  only  accelerated  freeze  dry¬ 
ing  pnKluction  plant  in  this  country  at 
their  factory  at  Greenford.  They  have 
bought  the  Atlas  plant  which  was  pre¬ 
viously  installed  at  the  Aberdeen  Ex¬ 
perimental  Factory. 


Changes  of  address 

Head  office  of  Craiginillar  and  British 
Creameries,  Ltd.,  has  been  moved  to 
Bridgewater  House,  5-13,  Great  Suffolk 
Street,  London,  S.E.i. 

The  registered  office  of  Beecham 
Group,  Ltd.,  and  all  subsidiaries  is  now- 
located  at  Beecham  House.  The  Trans¬ 
fer  office  is  at  b,  fireencote  Place,  Lon¬ 
don,  S.W.i.  (Teleph«)ne:  TATe  Gallery 
43^*) 

The  southern  regional  office  of  the 
Pig  Industry  Development  Authority 
has  moved  to  15a,  Cross  Street,  Basing¬ 
stoke.  The  telephone  number,  Basing¬ 
stoke  2<i47,  is  unchanged. 


Mineral  Water  Engineers*  Asso¬ 
ciation 

The  Mineral  Water  Engineers’  Asso¬ 
ciation  has  held  its  66th  annual  general 
meeting  in  London,  at  which  the  retir¬ 
ing  officers  and  executive  committee 
were  re-elected.  They  are :  Chairman  : 
.Mr.  Leslie  Clarke,  M.B.E.,  A.F.C. 
(Bratby  and  Hinchliffe,  Ltd.);  Vice- 
Chairman:  Mr.  A.  J.  Meadowcroft  (W. 
Meadowcroft  and  Son,  Ltd.);  Members 
of  the  Executive  Committee:  Mes.srs. 
D.  Dawson,  T.  P.  Hill,  R.  W.  A 
.Mackett,  G.  Staniland,  R.  C.  Webster; 
Hon.  Treasurer:  Mr.  J.  S.  Clayton 
Marshall  (George  S.  Clayton,  Ltd.); 
Hon.  Auditor:  Dr.  E.  H.  T.  Hoblyn, 
M.B.E.  (Director,  M.W.E.A.). 

The  President  of  the  Association  is 
.Mr.  A.  P.  L.  Blaxter,  of  Barnett  ami 
Foster,  Ltd. 


Luwa  British  subsidiary 

Luwa  (UK),  Ltd.,  a  British  sub¬ 
sidiary  of  Luwa  A.G.,  of  Switzerland, 
have  commenced  business  at  Reliance 
House,  340,  Clapham  Road,  London, 
S.W.Q  (Telephone:  MACaulay  7776), 
as  suppliers  of  plant  in  the  U.K. 


l4ib«lling  of  wines  regulations 

Regulations  making  a  further  amend¬ 
ment  to  the  Labelling  of  Food  Order, 
*953.  us  it  relates  to  wines,  have  come 
into  o{M;ration  in  England  and  Wales. 
At  present  the  labels  of  all  wines  have 
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to  state  the  fruit  basis  and  alcoholic 
content,  except  those  obtained  by  the 
fermentation  in  the  district  of  origin 
of  the  juice  of  the  freshly  gathered 
grapes.  The  amending  regulations  ex¬ 
tend  the  exemption  to  all  wines  ob- 
tainerl  by  the  fermentation  of  the  juice 
of  the  grapes,  provided  that  they  have 
not  lM*en  subject  to  any  process  so  as  to 
alter  their  character. 


.Apple  juice  research 

Rest^arch  into  the  likely  popular 
apjjeal  of  apple  juices  and  apple- 
blended  juices  will  be  started  by  the 
Horticultural  Marketing  Council,  the 
aim  being  to  establish  the  scope  of  the 
market  for  juice  from  outgraded  home- 
gr.)wn  fruit.  Blends  will  1m‘  clear 
apple,  opalescent  apple,  apple  and 
raspberry,  apph-  and  orange,  apple  ami 
apricot  ami  apple  and  pineapple. 


British  Sidac's  selling  agents  in 
Ireland 

British  Sidac,  Ltd.,  the  manufac¬ 
turers  and  converters  of  Sidac  trans 
parent  cellulose  firm,  have  appointed 
BLshop  Plastics,  Ltd.,  Barrow  Street, 
Dublin,  as  their  selling  agents  in  the 
Republic  of  Ireland. 

Bishop  Plastics,  Ltd.,  are  an  asso¬ 
ciated  company  of  E.S.  and  A.  Robin¬ 
son  (Holdings),  Ltd.,  and  are  conver¬ 
ters  of  cellulose  film  and  polythene. 

The  effect  of  this  agreement  will  lx- 
that  the  benefit  of  the  combined  re¬ 
sources  of  the  two  companies  will  be 
available  to  customers  in  the  Republic 
of  Ireland. 


Authorised  Officers  (IMeat 
Inspection)  Regulations 

Two  qualifications  have  been  added 
to  the  Authorised  Officers  (Meat  In¬ 
spection)  Regulations,  iq6o:  the  Cer¬ 
tificate  in  Meat  Inspection  issued  by 
the  Royal  Sanitary  As.sociation  of  Scot- 
Land,  and  the  Certificate  for  Meat  De¬ 
tention  (Officers  in  Northern  Ireland 
issued  by  the  Royal  College  of  Veteri¬ 
nary  Surgeons. 


Emulsifiers  and  stabilisers 

The  .Minister  of  Agriculture,  Fish¬ 
eries  and  FfKKl,  with  the  Secretary  of 
State  for  Scotland  and  the  Minister  of 
Health,  propose  to  make  regulations  re¬ 
garding  emulsifiers  and  stabilisers. 
Persons  who  are  specifically  interested 
should  apply  to  the  Ministry,  Great 
Westminster  House,  Horseferry  Road, 
London,  S.W.i,  for  a  copy  of  the  pro- 
{Xisals,  reference  FS  I2<)0. 


Plans  to  honour  Sir  Gowland 
Hopkins 

A  plaque  will  be  unveiled  in  June  in 
the  Van  den  Berghs  building  in  Lon¬ 
don  to  mark  the  centenary  of  the  birth 
of  Sir  Frederick  Gowland  Hopkins, 
who  discovered  vitamins. 


Meredith  and  Drew  profits 

The  net  profit  for  the  year  ended 
December  31,  iQ6t,  for  Meredith  and 
Drew,  Ltd.,  is  £211,832. 


.4  model  of  the  proposed  new  Birds  Eye  head  office  building  tvhich  is  to  be 
built  at  Walton-on-Thames. 
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COAL-properlq  used -is  the 
cheapest  fuel  for  the  Food  industrij 


Over  the  past  few  years  a  minor  revolu-  f 
tion  has  taken  place  in  the  eating  habits  I 
of  the  British  public.  Housewives  have 
learned  that  manufactured  and  processed 
foods  have  many  special  virtues — not  the 
least  of  which  is  absolute  cleanness — that 
simplify  her  daily  task  of  feeding  the 
family.  In  addition  they  give  her  an 
infinite  variety  of  good  and  appetising 
meals  regardless  of  season.  But  this 
tremendous  expansion  of  the  food  market 
has  brought  its  own  problems  to  the 
industry.  Increasing  competition  within 
this  market  means  that  every  possible 
economy  must  be  practised  if  profits  are 
to  be  increased,  and  markets  expanded. 

ECONOMY 

BEGINS  IN  THE  BOILERHOUSE 

There  are  still  many  managements  that  handicap  their 
finances  with  outdated  firing  plant.  To  modernise  other 
machineiy%  while  ‘making-do’  with  inefficient  boiler  plant 
is  to  throw  good  money  dowm  the  drain.  Modern  coal- 
burning  installations  can  be  so  efficient  that  they  ^^ill 
more  than  pay  for  themselves  in  a  remarkably  short  time. 
They  are,  without  question,  the  first  essential. 


Coding  stokers  feed  coal  continuously,  quietly  and  invisiNy  into  this  modern  boiler. 
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COAL  IS  THE  RELIABLE  FUEL 


One  question  for  any  long-term  planning  is 
obvious :  can  supplies  of  coal  be  guaranteed  ?  The  answer 
is  yes — without  qualification.  The  mining  industry — 
Britain’s  largest  single  industry  is  becoming  increasingly 
efficient;  its  eijuipment  is  the  best  of  its  kind.  .\nd 
British  coalfields  contain  enough  coal  to  supply  ever\’ 
industrial  demand  for  centuries  to  come. 


^  COAL  IS  CLEANER.  HOTTER 

Modem  grading  and  washing  methods  ensure 
that  coal  is  the  most  efficient  and  consistent  fuel  for  every 
type  of  boiler — the  ideal  fuel  for  every  section  of  the  food 
industry. 

But  to  obtain  the  maximum  heat  at  the  lowest  cost, 
coal  should  be  mechanically  stoked.  A  mechanical  stoker 
automatically  feeds  the  right  amount  of  coal  for  the  boiler 
load,  even  when  the  load  is  varying;  it  bums  coal  at 
optimum  efficiency  all  the  time  without  the  emission  of 
smoke  (thus  complying  with  the  regulations  in  Smoke 
Control  Areas);  and  it  virtually  replaces  the  human 
element  in  boiler  operation.  There  are  many  tyjies  of 
mechanical  stokers,  of  w’hich  the  most  commonly  used 
are  the  Chain  Grate  stoker,  the  Coking  stoker,  the  Under¬ 
feed  stoker  and  the  Sprinkler  stoker.  Standard  models 
are  available  for  all  sizes  of  boiler. 


The  'fted  u'orm'  of  Ihi.t  underfeed  stoker  feeds 
coal  direct  from  the  hopper  into  a  boiler. 

OVER  80%  OF 

BRITISH  INDUSTRY  USES  COAL 

The  National  Coal  Board  is  determined  that  COAL  shall 
continue  to  be  plentiful,  shall  continue  to  keep  our  indus¬ 
trial  power  both  dominant  and  pntgressive.  You  can 
depend  upon  COAL:  its  sources  and  supply  are  in  our 
own  hands — are  free  from  fluctuating  foreign  policies  and 
stratagems.  Endless  research  by  scientists  and  chemists 
working  in  the  laboratories  of  the  X.C.B.  will  ensure  that 
coal  will  be  increasingly  profitable  for  its  users. 


DELIVERT-ON  THE  DOT 
-ON  THE  SPOT 

The  deliverx’  of  Industrial  coal  is  bnlay  organised  and 
completely  reliable.  Leading  coal  merchants  have  com¬ 
pletely  overhauled  deliver^’  and  storage  systems  and 
are  fully  equipped  to  make  sure  that  you  get  the  right 
grade  of  coal  when  you  want  it  and  where  you  want  it. 

Furthermore,  a  completely  mechanised  handling  sys¬ 
tem  will  transport  coal  from  bunker  to  furnace  without 
any  manual  labour  at  all. 

AND-WHEN  YOU  NEED  IT- 
A  NATION-WIDE  FREE  SERVICE 

The  vast  resources  of  the  National  Coal  Board  are  no 
further  away  than  your  telephone.  At  a  flick  of  your 
finger,  you  can  call  up<)n  one  of  the  most  comprehensive 
and  efficient  technical  services  in  the  world.  No  problem 
is  too  small  or  too  big.  You  may  want  advice  on  coal 
quality,  coal  storage,  coal-buming  appliances  or  even  on 
the  siting  of  a  boilerhouse.  Whatever  it  is,  a  'phone  call 
or  letter  either  to  your  coal  supplier  or  to  the  Regional 
office  of  the  National  Coal  Board  will  bring  an  unbiased 
and  authoritative  an.swer  to  your  problem. 

FINANCE  PLAN  FOR  INDUSTRY 

No  deposit,  repayments  spread  over  five  years, 
and  low’  interest  charges  that  can  be  set  against  tax,  full 
investment  and  other  capital  allowances — these  are  the 
terms  available  to  the  manufacturer  or  businessman  who 
wants  to  in.stall  modem  coal-burning  equipment  without 
touching  his  capital  resources. 

Make  use  of  the  National  Coal  Board  Industrial  Finance 
Plan.  The  loans  are  made  by  Forward  Trust  Limited,  a 
member  of  the  Midland  Bank  Group.  A  'phone  call  or  a 
letter  to  the  Regional  office  of  the  National  Coal  Board 
will  bring  you  full  details. 

SOLID  FUEL— more  heat  at 
less  cost— and  it’s  British 


PROGRESSIVE  INDUSTRY  IS 

GOING  FORWARD  ON 


COAL 
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OBITEK  DICTA 

0  The  day  of  anonymous  table 
birds  is  over.  Housewives  have 
a  right  to  know  where  their  chic¬ 
kens  come  from — Press  release. 

0  The  sudden,  even  explosive 
development  of  anchoveta  fish¬ 
ing  off  the  coast  of  Peru — has 
had  world-wide  repercussions. — 
F.A.O  press  release. 

0  Hut  he  has  little  sympathy 
for  the  tmxlern  angry  young  men 
who.  he  says,  always  know  where 
their  next  meal,  how’ever  taste¬ 
less  unless  drenched  with  H.P. 
sjiuce,  is  coming  from. — The 
Ttnies. 

0  The  successful  candidate  .  .  . 
would  probably  have  an  arts  de¬ 
gree,  an  interest  in  design,  a  flair 
for  organising  facts.  .  .  Commenc¬ 
ing  salary  £8(x>-^i,o<x).  Free 
cottev.—  .-Idi'erttseinent  quoted  iu 
Daily  Telegraph. 

0  The  new  .  .  .  soup  is  not  for 
those  win)  count  the  calories  or 
like  to  sip  dainty  lK>uillon  to  pre¬ 
pare  the  genteel  palate  for  the  en¬ 
tree  to  follow.  It  is  just  the 
thing  for  husky  he-men. — Press 
release. 

0  A  city  firm  which  wrote  to  an  ! 
Irish  chemical  company  with  an 
address  in  Distillery  Lane,  Dun¬ 
dalk,  has  had  the  letter  returned 
by  the  Post  Office.  Across  the 
envelopt'  was  written :  ‘  ‘  Firm 

dissolved.”  —  Peterborough  in 
Daily  Telegraph. 

0  I  find  that  many  brands  of 
canned  apricots,  peaches  anti 
pears  now  carry  an  objectionable 
flavour  of  chlorination.  I  would 
be  interested  to  hear  if  other 
readers  share  this  experience  and 
why  this  presumably  ”  preserva¬ 
tive  ”  addition  is  necessary. — 
Letter  in  Daily  Telegraph. 

0  The  cake,  which  was  cut  by 
writer  Colin  VV'ilson,  showed  Mr. 
Miskin  in  chocolate  trousers  and 
an  icing-sugar  pullover.  It  took 
6o  eggs,  6  lb.  fat,  7  lb.  flour,  anti 
8  lb.  icing  sugar.  .  .  How  did  he 
get  the  cake  safely  to  London? 

”  On  top  of  my  car,”  he  said. 
"In  a  coffin.”  —  The  British 
Baker. 

0  There  is  a  restaurant  in  Paris 
which  specialises  in  meals  for 
parting  lovers.  In  true  Gallic 
spirit,  if  one  wishes  to  say  good¬ 
bye  to  one’s  girl-friend,  one  does 
not  just  'phone  her  up  and  say 
so  but  takes  her  to  a  charming 
little  dinner  party  and  without 
saying  a  word,  she  will  under¬ 
stand.  Why?  Because  all  the 
food  served  is  either  black  or 
white  in  colour. — Press  Handout. 


Fourth  Philippines*  contract 

A  contract  valut*d  at  almost  mil¬ 
lion  dollars  for  a  new  flour  mill  in  the 
Philippines  has  been  placed  with 
Thomas  Robinson  and  Son,  Ltd., 
Rochdale.  The  new  mill  is  for  the  Cen¬ 
tral  Philippine  Milling  Corporation  and 
will  be  .sited  at  Iligan,  near  Cebu  City. 
This  is  tlie  fourth  large  contract  which 
Robinsons  have  received  from  the 
Philippines  since  1958. 


John  ThonpaoOy  Ltd.,  form  new 
division 

.\  m-w  refrigeration  division  is  Ix^ing 
formed  by  John  Thompson  (Wolver¬ 
hampton),  Ltd.,  based  on  their  main 
factories  in  Wolverhampton.  This  divi- 
sion  will  expand  the  activity  of  their 
South  African  company,  which  for 
some  years  has  lx*en  engaged  in  refrig¬ 
eration  work,  among  which  is  a  con¬ 
tract  with  the  S.A.  government  for  a 
large  fruit  pre-cooling  plant  of  5,<x)o 
tons  capacity  in  Cape  I'own. 


Suspension  of  canning  activities  at 
Ashford 

Batchelor's  canning  activities  at 
their  Kent  factory  will  be  suspended  as 
from  the  end  of  July  and  future  pro¬ 
duction  will  be  done  at  the  Sheffield 
factory  which  will  have  the  effect  of 
freeing  the  Ashford  f:u:tory  for  further 
expansion  in  the  production  of  soup 
mixes  and  other  dried  prixlucts  for 
honie  and  export  markets. 


Forthcoming;  Meeting 

S.C.l.  Food  Group.  14,  Belgrave 
Square,  London,  S.W.i;  Wednei^ay, 
May  24,  18.15:  annual  general  meet¬ 
ing,  followed  by  address  on  ”  Some 
Historical  Notes  on  Food  Technology  ” 
by  T.  McLachlan 


Allied  Oils  and  Fats,  Ltd. 

I  he  Edible  and  Technical  Oils  and 
Fats,  Feeding  Stuffs  and  Fertiliser  busi 
ness  previously  carried  on  by  Ent- 
whistle  aiul  Bacon,  Ltd.,  has  lieeii 
transferred  to  a  new  company.  Allied 
Oils  and  Fats,  Ltd.,  which  has  been 
formed  for  this  purpose. 


British  Standards  for  Colouring 
Matters  in  Food 

Four  more  British  Standards  in  the 
s«‘ries  rel.'iting  to  colouring  matters  in 
fiKxl  have  l)een  published.  They  are 
B.S.  3540  Sunset  Yellow  FCF;  B.S. 
3341  Amaranth:  B.S.  3342  Ponctviu 
4R:  and  B.S.  3343  Carmoisine.  They 
follow  the  general  pattern  set  by  B.S, 
3211  I'artrazine,  published  last  year. 


Welsh  industry’s  own  journal 

A  monthly  journal  covering  finance 
and  industry  in  W’.iles  has  been  pub¬ 
lished,  under  the  name  The  Voice  of 
Welsh  Industry.  The  price  is  is.  (xl. 
a  copy  or  £1  a  year  and  can  be  obtained 
from  South  Wales  Voice  Newspapi'rs, 
Ystalyfera,  Swansea.  Glamorgan. 


Roasters’  Guild  lunch  for  trade 
associations 

The  Guild  of  Turning  Spit  Roasters 
gave  a  luncheon  in  the  honour  of  the 
Food  Manufacturers’  Federation,  the 
Cake  and  Biscuit  Alliance  and  the 
C(Koa,  Ch(x:olate  and  Confectionery 
.Alliance  at  the  Hotel  Montana, 
Gloucester  Road.  Each  Federation  was 
presented  with  a  diploma  in  the  form 
of  an  illuminated  .scroll  recording  their 
contribution  to  the  British  buffet  in 
Paris. 


Mr.  K.  Charles 
Liebman,  chancel¬ 
lor  of  the  British 
Chapter  of  the 
Chaine  des  Rotis- 
seurs,  presenting 
Mr.  Burney  of  the 
F.M.F.  with  an 
illuminated  scroll 
recording  the 
F.M.F. ’s  contri¬ 

bution  to  the  first 
World  Gastro¬ 
nomic  Congress  in 
Paris  last  Decem¬ 
ber. 
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PEOPIE 


Mr.  H.  E.  Whvsall  has  been  ap 
)inteci  a  director  of  Elkes  and  Fox, 


Mr.  J.  Mkrckr  has  retired  from 
Men-dith  and  Drew,  Ltd.,  after  42 
years’  service  as  a  sjilesman. 


Mr.  E.  Velden  has  resigned  from 
the  b(Kir<l  of  Birds  Eye  FckxIs,  Ltd, 


Mr.  H.  E.  Whysall  Mr.  L.  B.  Sjdstrom  Mr.  P.  B.  C'ullum  Mr.  L.  B.  Hughes 


Mr.  B.  SjdsTROM  has  celebrated  25 
years  of  service  with  Arthur  D.  Little, 
Inc. 


Mr.  J.  Burwell,  Mr.  W,  Higgin- 
SON,  Miss  E.  B.  Hatt  and  Miss  C. 
OwENsoN  have  recently  celebrated  40 
years’  service  with  T.  Wall  and  Sons 
(Ice-Cream),  Ltd. 


.Mr.  W.  Fi.etcher  has  been  appoint¬ 
ed  sales  manager,  stainless  steel  plant, 
of  A.  Johnson  and  Co.  (London),  Ltd. 
He  was  formerly  with  Constructors 
John  Brown,  Ltd.,  as  a  senkir  chemical 
and  project  engineer. 


.Mr.  P.  B.  Cullum  has  lieen  ap¬ 
pointed  sales  manager  and  Mr.  L.  B. 
Hughes  has  l>een  appointed  Midland 
area  manager  of  J.  P.  Wood  and  Sons 
(Poultry),  Ltd. 


Mr.  E.  Stott,  export  sales  manager 
of  Turner  Bros.  Asbestos  Co.,  Ltd.,  has 
retired  after  42  years’  service  with  the 
company.  New  export  sales  manager 
will  l)e  Mr.  J.  C.  T.  Fell. 

Obituary 

We  regret  to  record  the  death  in 
Surrey  of  Mr.  Harold  M.  Beak,  late 
chairman  and  managing  director  of 
Foster  Clark.  Ltd. 


.Mr.  j.  Baillie  has  left  the  Ice- 
Cream  Alliance  to  take  up  an  executive 
position  in  the  ice-cream  division  of  J. 
Lyons  and  Co.,  Ltd. 


Mr.  O.  j.  Jones  has  lieen  apjxiinted 
as  the  London  and  Eastern  area  repre¬ 
sentative  for  Stafford  Allen  and  Sons, 
Ltd. 


.Mr.  F.  E.  Broadeield  has  resigned 
from  the  ixwition  of  chief  engineer  of 
The  Energen  FoikIs  Co.,  Ltd.,  at  Ash- 
field,  Kent.  Administration  of  the  en¬ 
gineering  department  has  Ijeen  taken 
over  by  Mr.  J.  Banks. 


Import  Duty  Drawbacks  Order 

The  Treasury  have  made  the  Import 
Duty  Drawbacks  (No.  3)  Order,  iq6i, 
which,  inter  alia,  provides  for  the 
allowance  of  drawback  of  import  duty 
on  specified  imported  dried  white  beans 
used  in  the  production  of  exported 
beans  canned  in  tomato  sauce  or  in 
curry  sauce. 


.Mr.  K.  H.  Edmondstone  and  Mr. 
L.  Mason  have  resigned  from  the  direc¬ 
torship  of  Batchelor’s  Focxls,  Ltd.  Mr. 
A.  C.  Emmerson  has  been  elected  to 
the  l>oard  of  directors. 


Professor  A.  C.  Frazer  has  been 
appointed  to  the  Agricultural  Research 
Qmiuil. 


Mr.  W.  J.  Ellison  Mr.  A.  Tomlinson 


Mr.  W.  j.  Ellison  has  l)een  ap- 
IMiinted  general  manager  of  Wright 
.Machinery  Co.,  Ltd. 


Mr.  S.  T.  Killick  has  resigned  from 
the  j)osition  of  secretary  of  the  British 
Baking  Industry  Research  Association 
to  be  secretary  of  the  Electrical  Re- 
Search  Association.  Mr.  N.  Chamber-  .Mr.  A.  Tomlinson  has  been  ap- 
lain  has  been  appointed  head  of  the  pointed  to  the  newly-created  position 
newly-formed  memlx-r  services  division,  of  poultry  controller  of  Ross  Frozen 
Deputy  head  of  the  new  division  is  F<K)ds,  Ltd. 

.Mr.  R.  a.  Knight.  Mr.  T.  H.  Col¬ 
lins  has  been  promoted  to  the  post  of 
senior  bakery  officer  (bread)  and  Mr. 

J.  Robb  has  been  promoted  to  the  post 
of  senior  bakt;ry  officer  (confectionery) . 


International  Aerosol  Congress 
and  Exhibition 

The  third  international  Congress  or¬ 
ganised  by  the  Federation  of  European 
Aerosol  As.sociations  will  be  held  from 
October  4  to  6,  iq6i,  in  the  Congress 
House,  Lucerne,  Switzerland.  The  first 
International  Aerosol  Exhibition  will  be 
held  during  the  Congress  but  will  cover 
two  extra  days,  running  from  October 
4  to  8,  and  will  be  housed  in  the 

Kurst-und-Kongresshaus,  Lucerne. 


Mr.  S.  L.  Atkins  has  been  ap¬ 
pointed  procluction  manager  for  the 
Vale  of  Mowbray  Bacon  Factory,  Ltd. 


Board  of  Trade  visit  to  Batchelors 

.Mr.  J.  H.  Osborn,  M.P.  for  Hallam, 
^^■1  Sheffield,  was  received  by  the  Chairman 
uBphp  of  Batchelors  Foods,  Ltd.,  Mr.  P. 

■  Shirley,  at  Wadsley  Bridge,  following 

^  ^  personal  letter  from  the  Minister  of 

State  for  the  Board  of  Trade  to  the 
^  Chairman,  complimenting  the  company 
on  its  excellent  export  achievements 
during  ig6o  and  proposing  that  Mr. 
Osborn,  a  member  of  the  Board  of 
Mr.  R.  A.  Knight  Mr.  C.  H.  Collins  Trade  Export  Group,  visit  the  factory 

to  congratulate  the  staff. 


Dr.  N.  Chamber- 
lain 
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POSITIVE  PEST  CONTROL 

completed  in  minutes  by  FREQUENT  FOGGING 

using  your  own  equipment  and  safe  insecticides 


Disinfestation  of  manufacturing  areas, 
warehousing,  canteens  and  kitchens  has 
been,  until  now,  a  costly  and  disrupting 
business.  Today,  using  m  i  c  R  o  s  o  l  , 
with  PYTHON  non-tainting,  non-toxic  in¬ 
secticides,  you  can  actually  carry  out  the 
work  without  slowing  production  or  caus¬ 
ing  inconvenience  to  your  staff. 

During  a  break  period  or  last  thing  at 
night,  one  member  of  your  staff  operates 
the  Microsol  fog  generator,  filling  the 
whole  area  with  a  high-turbulence  mist 
that  finds  its  way  onto  every  exposed 


The  Mlcrosol  mechanical  fog  genera¬ 
tor  is  available  in  two  sizes: 

303T:  weighing  75  lb.  and  wheel- 
mounted,  for  complete  penetration 
of  areas  up  to  300,000 cu.  ft. 

202:  weighing  12  lb.  and  hand- 
operated,  for  complete  penetration 
of  areas  up  to  25,000cu.ft. 


surface,  and  creeps  into  even  the  smallest 
cracks,  leaving  a  thin  residual  film. 

PYTHON  pyrethrum-based  insecticides, 
well-known  for  rapid  knock-down,  com¬ 
plete  the  process  of  disinfestation  safely, 
positively  and  economically,  python  is 
available  in  a  range  to  cover  every 
purpose. 

The  job  is  done  in  minutes.  The  capital 
outlay  is  negligible  and  one  demonstra-  Hard  to  believe?  Many  leading 

tion  is  sufficient  training  for  the  operator,  companies  have  already  proved 

You  can  repeat  the  process  as  often  as  the  positive  effect  of  the  Python/ 
you  like  to  suit  your  own  specific  needs.  Microsol  technique. 


MICROSOL  mechanical  fog  generators  with 

’PYTHON  insecticides 

based  on  African  Pyrethrum 


We  invite  you  to  see  Python/ Microsol  in 
action.  A  technical  representative  will  call 
with  full  details,  at  any  time  to  suit  you, 
and  can  give  an  on-the-spot  demonstration 
at  your  premises. 

*  RtMUlertd  Trade  Marks. 


Contact:  SILVER  CREEK  PRECISION  LIMITED 
17  Willow  Road,  Poyle  Estate,  Colnbrook,  Bucks 
Telephone:  Colnbrook  2587/8 
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Food  in  Parliament 

A  Plea  tor  English  Cheese 

"  When  shall  we  be  able  to  get  the 
goo<l.  well  matured  British  Cheddar 
which  we  used  to  get  years  ago?” 

The  pl(;.a  was  made  in  Parliament 
by  Mr.  Marcus  Lipton,  M.P.  for 
Brixton,  when  he  was  urging  the 
Fo(k1  Minister  to  encourage  the  produc¬ 
tion  of  improved  British  cheese.  Mr. 
William  Vane,  the  Ministry’s  Parlia¬ 
mentary  Secretary,  said  that  with  the 
encouragement  of  the  department,  the 
industry  operated  grading  schemes  for 
both  farmhouse  and  creamery  cheese, 
including  Cheddar.  Market  prices  re- 
flect«‘d  the  gradings  obtained  so  that 
producers  already  had  an  incentive  to 
improve  the  quality  of  their  cheese. 

Mr.  Lipton  asserted  that  the  higher 
price  ranges  of  the  market  were  domi¬ 
nated  by  foreign  imported  cheeses.  Mr. 
Van»r  replied  that  the  standards  of 
British  cheeses  were  steadily  rising. 

"  i'hough  some  people  may  not  think 
British  cheeses  compare  with  some  of 
the  imported  cheeses,  others  will  say 
that  they  are  just  as  gcKxl  or  even  bet¬ 
ter,”  he  declared.  ”  In  the  end,  there 
is  no  accounting  for  taste.” 

“  Doped  cotton  wool  ** 

It  was  Mr.  Lipton  also  who  inquired 
whether  the  Fo^  Minister  would  now 
put  into  effect  the  recommendations  of 
the  Food  Standards  Committee  on 
bread  and  flour. 

Mr.  Christopher  Soames  said  he  was 
considering  the  many  representations 
he  had  received  on  the  report.  The 
M.P.  then  demanded:  ”  When  shall  we 
get  something  better  than  the  doped 
cotton  wool  which  now  passes  for 
bread?”  But  the  Minister  declined  to 
accept  the  implication  in  that  question. 
He  hojH-d  to  make  a  statement  ”  fairly 
shortly.” 

Fuss  about  Members’  cream 

The  quantities  of  synthetic  cream,  as 
distinct  from  dairy  cream,  served  by 
the  ('ommons  refreshment  department 
brought  pointed  questions  from  Mem¬ 
bers. 

They  had  been  told  that  the  average 
weekly  consumption  in  June,  i960,  was 
seven  gallons  of  dairy  and  four  gallons 
of  synthetic  cream,  while  the  corres¬ 
ponding  figures  for  February,  1961, 
were  dairy  cream,  four  gallons  and  syn¬ 
thetic  cream  five.  One  member  de¬ 
manded  a  reversal  of  a  policy  which 
forced  Members  to  offer  agricultural 
constituents  ”  spurious  imitations  of 
agricultural  products.”  Another  in- 
siste<l  that  whenever  ”  synthetic 
cream  ”  or  ”  mock  milk  ”  were  served 
to  Members  and  their  guests  this  fact 
should  be  pointed  out  to  them.  But 
the  ('hairman  of  the  Kitchen  Commit¬ 
tee,  Sir  Herbert  Butcher,  refused  to 


issue  directions  about  this  to  the 
officers  of  the  department. 


No  curb  on  bacon  imports 

Mr.  Reginald  Maudling,  President  of 
the  Board  of  Trade,  turned  down  an 
M.P.’s  request  that  in  order  to  put  the 
British  bacon  industry  on.  a  perma¬ 
nently  satisfactory  basis  he  should  ex¬ 
plore  the  possibility  of  putting  a 
”  reasonable  limit  ”  on  the  amount  of 
foreign  bacon  imported.  He  said  it 
was  the  Government’s  view  that 
Britain’s  interests  were  best  served  by 
a  multilateral  system  of  trade  and  pay¬ 
ments  over  the  widest  possible  area. 
Bacon  imports  from  Poland  were  al¬ 
ready  limited  by  quota. 

It  would  be  inconsistent  with  our  in¬ 
ternational  obligations  to  introduce 
quotas  for  imports  from  other  main  ex¬ 
porters  of  hacon  to  the  British  mar¬ 
ket — such  as  Denmark,  Holland  and 
Sweden. 


Monopolies  in  the  food  industry 

Among  a  lengthy  list  of  subjects  sug¬ 
gested  for  reference  to  the  Monopolies 
Commission  in  relation  to  the  alleged 
prevalence  of  ”  monopoly  ”  conditions 
in  the  supply  or  processing  of  goods  are 
biscuits,  margarine,  milk  bottles,  the 
milling  industry,  molasses,  refining  of 
sugar  and  sugar. 

This  was  stated  by  the  President  of 
the  Board  of  Trade,  who  explained 
that  the  suggestions,  which  appeared  to 
be  within  the  purview  of  the  Commis¬ 
sion  but  had  not  been  referred  to  it, 
were  included  in  the  B.O.T.’s  annual 
reports  on  the  operation  of  the  Monopo¬ 
lies  and  Restrictive  Practices  Act.  The 
fact  that  particular  goods  were  men¬ 
tioned  in  the  reports  did  not  mean  that 
monopolistic  or  restrictive  conditions, 
as  defined  in  the  Act,  necessarily  pre¬ 
vailed  or  that,  if  they  did,  they  were 
against  the  public  interest.  This  was  for 
the  Commission  to  determine  if  a  refer¬ 
ence  was  made. 


Ereetions  and  Extensions 


Chicpak,  Ltd.,  are  having  a  poul¬ 
try  packing  station  erected  at  Wil¬ 
low  Holme,  Carlisle,  Cumberland. 

« 

Henry  Sprung  and  Ltd.,  of 
Liverpool,  are  having  a  factory 
built  for  the  manufacture  of  sausage 
casings  at  Norwich,  Norfolk. 

* 

Danish  Bacon  Co.,  Ltd.,  are  hav¬ 
ing  a  distribution  depot  built  at 
Hereford. 

* 

J.  Ross  and  Son,  food  manufac¬ 
turers,  Gloucester  Street,  New- 
castle-on-Tyne,  are  having  a  pickle 
factory  built  on  a  site  at  Scotswood 
Road,  Newcastle-on-Tyne. 

* 

Caxton  Chocolate  Co.,  Ltd.,  have 
plans  in  hand  to  extend  their  fac¬ 
tory  in  Mayes  Road,  London,  N.22. 

* 

Batchelors  Foods,  Ltd.,  are  hav¬ 
ing  extensions  erected  to  their  fac¬ 
tory  at  Ashford,  Kent. 

« 

R.  Silcock  and  Sons,  Ltd.,  are 
having  an  animal  food  factory  built 
at  Liverpool. 

Findus,  Ltd.,  are  having  a  frozen 
food  factory  and  cold  store  prem¬ 
ises  built  on  a  9-acre  site  at  Grims¬ 
by,  Lines. 

• 

Gabriele  Brothers,  ice  cream 
wafer  manufacturers,  of  South 
Shields,  are  having  a  factory  built 
on  a  site  at  Maxwell  Street,  South 
Shields,  Co.  Durham. 

« 

Thomas  and  Evans,  Ltd.,  mineral 
water  manufacturers,  of  Porth, 


Glamorgan,  are  having  a  branch 
depot  built  on  a  site  at  Cardiff 
Road,  Watford,  Herts. 

* 

Tyne  Brand  Products,  Ltd.,  can- 
ners  and  ice  manufacturers,  are  ex¬ 
tending  their  factory  at  Brewhouse 
Bank,  North  Shields,  Northumber¬ 
land. 

* 

Gray  Brothers  (Soft  Drinks), 
Ltd.,  are  converting  premises  into 
a  factory  at  Simpson  Street,  Midd- 
lesborough,  Yorks. 

* 

(k)urage  and  Barclay,  Ltd.,  brew¬ 
ers,  are  having  a  bottling  factory 
built  at  Park  Street,  Southwark, 
I^ndon,  S.E.i. 

* 

Plans  for  a  new  laboratory  and 
pilot  plant  for  Brown  and  Poison. 
Ltd.,  Paisley  cornflour  manufac¬ 
turers,  have  been  approved  by 
Paisley  Dean  of  Guild  Court.  The 
new  laboratory  will  be  a  single¬ 
storey  building  and  will  be  erected 
opposite  the  firm’s  existing  premises 
in  Paisley. 

V 

Strathmore  Springs,  Ltd.,  and 
Fergusade,  Ltd.,  acquired  some  four 
months  ago  by  Sir  Hugh  Fraser,  are 
to  have  a  new  factory  built  at 
Forfar. 

* 

Work  is  now  in  pre^ess  for  the 
new  Birds  Eye  head  office  at  Wal- 
ton-on-Thames. 

* 

Procea  Products,  Ltd.,  are  ex¬ 
tending  the  bread  and  flour  pro¬ 
cesses  factory  at  Colnbrook,  Bucks. 
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OVERSEAS  ISEWS 


Packaging  machinery  exhibition  in 
U.S.A. 

Nearly  200  American  manufacturers 
of  packaging  machinery  plan  to  display 
their  products  from  November  7-10, 
1961,  in  the  exhibition  building  of 
Detroit. 


Colour  additive  regulations  in 
U.S.A. 

In  the  colour  additives  amendments 
to  the  Federal  Food,  Drug  and  Cos¬ 
metic  Act,  regulations  give  manufac¬ 
turers  information  on  definition  of 
terms,  fees  to  be  charged  for  listing  and 
certification  of  batches  of  colours,  label¬ 
ling  requirements  for  colours,  etc. 


Nestle's  Brazilian  powdered  milk 
plant 

Miichinery  and  equipment  for  the 
Companhia  Industrial  e  Comercial 
Brasiliera  de  Productos  Alimentares’ 
new  factories  is  lieing  imported  from 
Britain,  U.S.A.,  Holland,  Denmark 
and  Western  Germany. 

When  the  new  plants,  which  are  situ- 
atetl  in  Minas  Gerais  and  Sao  Paulo, 
start  prcKluction,  Nestle  will  supply 
more  than  80%  of  the  powdered  milk 
consumed  in  Brazil. 


kraeli  vegetable  dehydration 
factory 

A  large  vegetable  dehydration  fac¬ 
tory  has  started  operating  at  a  kibbutz 
near  Ashkalon,  owned  jointly  by  the 
kibbutz  and  Swiss  investors.  It  will 
process  10,000  tons  of  20  kinds  of 
vegetables  this  year,  exporting  95%  of 
the  produce. 


Ottawa  FAO  meeting 

The  economic  effects  of  fishery  regu¬ 
lations,  a  field  of  study  that  is  rapidly 
I  gaining  international  importance  with 
the  increasing  size  and  range  of  fishing 
fleets  and  with  the  exploitation  of  the 
high  s(;as,  will  be  further  evaluated  at 
a  meeting  of  experts  from  June  12-17 
at  Ottawa,  Canada. 


Six  FAO  experts  for  Africa 

Six  experts  in  the  field  of  nutrition  or 
fisheries  arrived  in  Rome  for  briefing 
at  the  Frxxl  and  Agriculture  Organisa¬ 
tion  headquarters  before  leaving  for 
assignments  in  Africa. 
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Dutch  and  German  sugar  interest 
in  Ghana 

A  party  of  seven  Dutch  sugar  ex¬ 
perts,  representing  the  Sarkara  Co.  of 
Holland,  are  reported  to  be  finalising 
negotiations  with  the  Ghana  govern¬ 
ment  for  financing  a  sugar  cane  planta¬ 
tion  and  processing  factory  at  Komen- 
<la  near  Cape  Coast.  A  further  party  of 
six  exjierts  also  arrived  in  Ghana  from 
the  German  Democratic  Republic  to 
advise  on  the  possible  establishment  of 
a  sugar  beet  industry. 


Proposed  trawler  ban  creates  con¬ 
flict  in  Norway 

A  complex  conflict  has  arisen  in 
Norway  in  connection  with  the  Govern¬ 
ment’s  proposal  to  extend  the  fisheries 
limits.  The  Government  has  proposed 
that  only  trawlers  of  less  than  yx)  tons 
should  l>e  allowed  to  operate  between 
4-6  miles  after  the  extension  comes  into 
force.  A/S  Findus  say  that  the  ban  on 
large  trawlers  would  forco  a  sharp  cut 
in  operation  of  the  company’s  filleting 
and  freezing  plant  at  Hammerfest,  now 
in  the  midst  of  major  expansion. 


New  grain  sheer  produced  in 
Hungary 

A  grain  processing  machine  which 
feeds  the  grains  under  knives  instead 
of  crushing  them  has  been  developed  in 
Hungary.  The  knives  cut  off  the 
middle  part  of  wheat  grains  and  separ¬ 
ate  them  from  the  ends,  resulting  in  a 
more  favourable  grain  size  which  facili¬ 
tates  milling  and  processing,  and  pro¬ 
duces  a  fine,  even-grade  flour.  The 
barb  and  the  germ  ends  are  then 
ground  together,  yielding  a  flour  richer 
in  vitamins. 


Suchard’s  new  German  factory 

Ph.  Suchard,  G.m.b.H.,  German 
subsidiary  of  the  Swiss  chocolate  manu¬ 
facturers’  recently  started  up  a  new 
plant,  doubling  output,  at  Loerrach, 
Baden. 

Shellfish  freezing  plant  in  South 
America 

The  Societe  Brissonneau  and  Lotz  of 
France  has  installed  a  freezing  plant 
for  shrimps  and  shellfish  for  the  Societe 
Casa  Cruz,  Nicaragua. 


Philippine  fresh  butter  company 

Fresh  butter  is  to  be  manufactured 
for  the  first  time  in  the  Philippines 
with  the  inauguration  of  Golden  State 
Co.,  Inc.  (Philippines).  The  new  com¬ 
pany  is  an  affiliate  of  Foremost  Dairies 
Inc.,  of  San  Francisco. 


British  canned  fruit  market  saturated, 
S.  Africans  warned 

South  Africa’s  fruit  and  vegetable 
canning  industry  has  been  advised  to 
look  now  to  the  Continent  for  fresh 
markets.  The  British  market,  at 
present  taking  almost  all  of  South 
Africa’s  canned  produce,  has  developed 
into  an  extremely  discriminating 
buyers’  market  during  the  past  two 
years  and  local  canners  face  an  in¬ 
creasing  measure  of  competition  in  the 
virtually  saturated  U.K.  market. 


Uganda  tea  factory  project 

The  Uganda  Development  Corpora¬ 
tion  is  planning,  as  part  of  its  expan¬ 
sion  plan,  the  setting  up  of  a  soluble 
tea  factory,  the  first  in  East  Africa  on 
a  commercial  basis. 


Vietnamese  dairy  farm 

Pasteurised  milk  from  the  experi¬ 
mental  dairy  farm  at  Ben  Cat,  Viet¬ 
nam,  went  on  sale  in  the  city  as  from 
March. 


New  milk  plant  for  Malaya 

The  prime  minister  of  the  Federation 
of  Malaya  has  opened  the  new  milk 
plant  for  Beatrice  Foods  (Malaya), 
Ltd.,  the  first  of  its  kind  in  S.E.  Asia 
and  the  product  of  joint  investment  by 
American  and  Malayan  capital. 
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Sotron  Controls,  Ltd.  (679370.)  Cen¬ 
tury  Works,  I-ondon,  S.E.13.  To  carry 
on  bus.  of  general  engineers,  mnfrs.  of 
and  dlrs.  in  nowmetering  equipment,  etc. 
;^jo,ooo.  Uirs. :  Geo.  C.  Fairbanks, 
Kobt.  J.  Kingsworth  and  Jacobus  C.  van 
Rijn. 

Harp  Lager,  Ltd.  (678554.)  To  carry 
on  bus.  of  brewers,  sellers  and  distribu¬ 
tors  of  beer,  lager,  etc.  £100.  Subs. : 
R.  H.  V.  Dixon  (solr.)  and  A.  G.  Staple- 
hurst  (elk.). 

Askfor  and  Co.,  Ltd.  (679026.)  Savile 
Street,  Hull.  To  carry  on  bus.  of  mnfrs. 
of  and  tllrs.  in  Rxxi,  etc.  ;^ioo.  Dirs. ; 
I.awrence  Denny  and  Ian  M.  S.  Inglis. 

Wick  and  Co.  (Egg  Products),  Ltd. 
(O79095.)  Ixmdon  Bridge  House,  Ix)n- 
don  Bridge,  S.E.i.  £\,ooo.  Dirs.; 
Maurice  Wick,  Jack  Wick,  Mark  G. 
Hacker  and  Louis  Berger. 

Courtenay  and  Byrne,  Ltd.  (679120.) 
43,  Castle  Stieet,  Liverpool,  2.  To  carry 
on  bus.  of  mnfrs.  of  fruit  cordials,  aerated 
and  mineral  waters,  etc.  A,ooo.  Dirs.: 
Roy  .\.  Courtenay,  John  R.  Byrne  and 
Peter  Hemmings. 

Cheltenham  and  Hereford  Breweries, 
Ltd.  (679166.)  £100.  Subs. ;  F.  J. 

Wilson  and  R.  K.  Muir  (solrs.). 

Skerman  Developments,  Ltd.  (679234.) 
To  carry  on  the  bus.  of  mnfrs.  and  mchls. 
of  machinery  for  the  conh'ctionery,  chemi¬ 
cal,  cosmetic,  lottling,  fo<Ml  and  allierl 
industries,  etc.  ;t«oo.  Dirs.;  Diana 
Tulley  and  George  S<-ymour. 

Payne’s  (Dairyfresh  Products),  Ltd. 

(679367.)  34-8.  Shaftesbury  Stre<‘t, 

Newport,  Mon.  To  take  over  bus.  of 
mnfrs.  of  and  dirs.  in  sausages,  cooked 
me.ats  and  meat  products  of  all  kinds 
cd.  on  as  “  Wanl  and  Payne  ”  at  New- 
^rt,  Mon.  ;{5,o<x).  Dirs.:  Donald  G. 
Payne  and  Daniel  J.  Morgan. 

Zoppas,  Ltd.  (679384.)  To  carry  on 
bus.  of  foo<l  mnfrs.,  etc.  j^ioo.  Subs.; 
Frank  Brockley  and  Mrs.  Patricia  Ridout. 

Purity  Pood  Products  (Eastern),  Ltd. 

(679478.)  85,  London  Wall,  Ix)ndon, 

E.C.2.  £\i>n.  Subs.:  R.  Millett  and  Co., 
Lt<l.,  Miss  Angela  R.  Boschi  and  R.  Mil¬ 
lett  and  Co.,  Ltd.  (jointly). 

Purity  Pood  Products  (Northern),  Ltd. 

(679479.)  Other  particulars  similar  to 

Purity  Fo<xl  Prfxlucts  (Eastern),  Ltd. 

Purity  Pood  Products  (Southern),  Ltd. 

(679480.)  Other  particulars  similar  to 

Purity  FtxKl  l*roducts  (Eastern),  Ltd. 

Purity  Pood  Products  (Western),  Ltd. 

(679481.)  Other  particulars  similar  to 

Purity  Food  Products  (Eastern),  Ltd. 

Huiley’s  (Prozen  Poods),  Ltd.  (679743.) 
179.  Cross  Hill,  Ecclesfield,  near  Shef¬ 
field.  ;(|i.<KX).  Dirs.:  John  Hulley, 
Frank  D.  Hulley  and  Geoffrey  K.  Hulley. 

H.  and  W.  (Meat  Products),  Ltd. 

(679818.)  22.  Ix)ndon  Road  North, 

I.owestoft.  To  carry  on  bus.  of  meat 

processors,  etc.  £1,000.  Dirs.:  Ken¬ 
neth  E.  R.  Hutson  and  Richard  G. 
Watson. 

Juciful,  Ltd.  (679835.)  9,  Basinghall 

Street,  London,  E.C.2.  To  carry  on  bus. 
of  mnfrs.,  bottlers  of  and  dirs.  in  aerated, 
mineral,  artificial  and  natural  waters, 
etc.  £100.  Subs. :  John  C.  Bowen  and 
Wm.  H.  F.  Norman. 

South  Goast  Ice  Cream  Confections, 
Ltd.  (680202.)  £2,000.  Permt.  dirs. : 

Frank  Chatham,  Alfred  Chatham  and 
Frank  R.  Chatham. 


New  Companies 


Perfection  Steriliser  Co.,  Ltd.  (080320.) 
To  carry  on  bus.  of  dairy  engrs.,  etc. 
£500.  Dirs. :  Fre<lk.  J.  Beevis  and  Edith 
M.  Tattersall. 

Eex  Poods,  Ltd.  (680507.)  To  carry 
on  bus.  of  pre-packaging  and  deep  freez¬ 
ing  of  vegetables  and  farm  pnxluce,  etc. 
£10,000.  Dirs.:  Derek  C.  H.  Crouch, 
Pamela  M.  E.  Crouch  and  Rex  A.  Whit- 
tome. 

Mack  (Middleton),  Ltd.  (681497.) 
City  Flour  Mills,  King  Street,  Norwich. 
To  carry  on  bus.  of  bakers,  pastryctK)ks, 
etc.  ;^ioo.  Dirs. :  Ix*wis  H.  Read,  Bryan 
C.  Read  and  Stanley  W.  Sheldon. 

Devon  and  Somerset  Egg  Packers,  Ltd. 
(68i5o<>.)  Hort  Bridge,  Ilminster, 
Somerset.  £(>0,000.  Dirs.;  Reginald  M. 
Barnes,  David  J.  Gwyer  and  Philip  J. 
T,angdon. 

Bird’s  Crown  Brewery,  Ltd.  (681531.) 
The  Crown  Brewery,  I.eamore  I>ane,  I^ea- 
more,  Walsall.  £50,000.  Permt.  dirs. : 
Norman  F.  Birtl,  Mrs.  Edith  C.  Bird  and 
Jas.  J.  Bird. 

R.  Simmons  (Bakeries),  Ltd.  (O81523.) 
8t>7,  Forest  Road,  I.,ondon,  E.17.  £i.o<h). 
Dirs.:  Richard  C.  Simmons  an<l  Hetty  L. 
Simmons. 

Cohen  Bros.  (Oils),  Ltd.  (681721.) 
offices  of  Conn  and  Co.,  Norwich  House, 
Southampton  Plac«-,  London,  VV'.C.T.  To 
carry  on  the  bus.  of  mnfrs.  of  and  dirs. 
in  edible  oils  and  fats.  £i  ,ixh>.  Harry 
.\.  Gordon  and  Mrs.  Jeannelte  Gordmi. 

E.  O.  Laycock  and  Go.,  Ltd.  (681725.) 
153,  Northendeii  Road,  Sale,  Cheshire.  To 
carry  on  bus.  «>f  mnfrs.  of  and  dirs.  in 
sweets,  confectionery,  tobacco,  etc. 
;^i,ooo.  Dirs.:  Patrick  D.  O'Brien, 
Betty  O’Brien  and  Kathleen  A.  O’Brien. 

Modern  Poods  (Derby),  Ltd.  (681738.) 
£nx).  Subs.:  J.  A.  Stephens  and  S. 
Taylor. 


Trent  Valley  Meats,  Ltd.  (682087.) 
Rectory  h'arm,  Beckingham,  Lincoln. 
Canners  and  pre-packers  of  meat,  etc. 
Dirs.:  J.  Sheldon,  M.  T.  Sheldon,  R.  11. 
Wadrlington,  W.  M.  Hare. 

Presh  Crush,  Ltd.  (682143.)  17, 

Throgmorton  Avenue,  London,  E.(^.2. 
Mfrs.  of  non-alcoholic  fruit  Ireveragcs, 
mineral  and  aerated  waters,  chemists, 
druggists,  maltsters  and  brewers.  Subs. : 
M.  S.  ('ampliell  and  M.  H.  Legge. 

H.  Williams  (Soft  Preeze),  Ltd. 
ifi82i()o.)  ^■resh  Wharf,  High  Bridge 
Road,  Barking,  Essex.  Mfrs.  and  distri¬ 
butors  of  ice  cream,  etc.  Dirs. :  L. 
Andres,  H.  Williams,  1.  C.  R.  Williams, 
D.  Facchino. 

Ice-Cubes,  Ltd.  (682345.)  34,  Copt- 

hall  Avenue,  Ixmdon,  E.r.2.  Mfrs.  and 
dirs.  in  ice  making,  etc.  Subs. :  N.  W. 
Wrxidyer,  J.  M.  Carr. 

T.  and  B.  (Hargham  Road),  Ltd. 
(682483.)  Station  Road,  Attleborough, 
Norfolk.  Millers,  etc.  Subs. :  T.  C. 
By  ford,  R.  W.  Harley. 

Ever-Sparkle,  Ltd.  (682900.)  63, 

West  End,  March,  Cambs.  S<ift  drinks 
mfrs.  Uirs. ;  F.  E.  Phillips,  F.  Phillips. 

Tolchard  and  Son,  Ltd.  (683250.) 
Strand  Chamlx-rs,  8,  Strand,  Torquay, 
D«!von.  Mineral  water  mfrs.  and  Imttlers. 
Dirs.:  F.  T.  Tolchard,  W.  J.  Elliott. 

Ovaltine  Quality  Egg  Go.,  Ltd.  (683382.) 
42,  UpjX'r  Grosvenor  Street,  London, 
W.i.  Subs.;  J.  D.  K.  IlagU(‘,  C.  Nor¬ 
man,  R.  Feltwell. 


These  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons.  Ltd.,  Company  Registration  .4gents, 
1 16,  Chancery  Lane,  London,  W.C.2. 


Recent  Patents 

COMPLETE  SPECinCATIONS  ACCEPTED 


863>945'  Crombie,  P.  :  Tea-rolling  ma¬ 
chines. 

^*63,994.  Rose  Bros.  (Gainsborough), 
Ltd.  :  Formation  of  end  closures  in  lined 
cartons. 

864,076.  Lehner-Stirnemann,  M.  :  Semi¬ 
automatic  machine  for  setting  up  a 
carton  prepared  from  a  foldable  blank. 
864,083.  Belshaw,  T.  E.  :  Portable 
dough  former. 

864,090.  General  Motors  Corporation: 
Continuous  packaging  machines. 

864,177.  Vedal,  j.  M.  A.;  Method  and 
apparatus  for  desulphiting  fruit  juices. 

864.185.  Baker  Perkins,  Ltd.:  Making 
of  twist  bread. 

864.186.  Baker  Perkins,  Ltd.:  Panning 
devices  for  loading  dough-pieces  or  the 
like  into  tins. 

864.187.  Baker  Perkins,  Ltd.:  Devices 
for  rejecting  oversized  dough-pieces  from 
a  moving  supply. 

865,042.  Canadian  Patents  and  De¬ 
velopment,  Ltd.  ;  Removal  of  ratlio- 
active  strontium  and  cesium  from  milk. 
865,191.  GutehoffnunghCtte  Sterk- 
RADE,  A.G. :  Roller  supports  of  cane 
sugar  mills. 

865,352.  S.E.B.  S»oc.  S’Emboutissage 
DE  BouRt.oGNE:  Pressure  coffee  pot. 


865,203.  Frisse  Maschinenfabrik,  R.: 
Mixing  machine  for  chocolate  masses. 
865,508.  California  Packing  Corp.  : 
Vinegar  manufacture. 

865,684.  Co-operative  Wholesale  Soc., 
Ltd.  :  Biscuit  manufacture. 

865,839.  Joins,  A.:  Machine  for  tearing 
muffins,  etc. 

865,886.  Scott,  J.:  Device  for  tenderis- 
ing  meat. 

^65,978.  Ateliers  de  Construction 
Guillaume  Ooms,  S.A.  :  Synchronised 
mechanism  for  biscuit  manufacturing 
machines 

866,093.  Rota,  B.  :  Automatic  machine 
for  preparing  coffee  drinks. 

866,138.  Heinzerling,  a.:  Container 
cover  adapted  to  separate  egg  yolk. 
866,172.  General  Foods  Corp.:  Process 
for  preparation  of  dehydrated  {xitatoes. 
866,196.  Powell,  T.  W.  S.  :  Machine  for 
separating  potatoes  from  soil. 

New  patents  are  from  the  Journal  of 
Patents.  Permission  to  publish  has'  been 
given  by  the  Controller  of  Her  Majesty's 
Stationery  Office.  The  publication  is  ob¬ 
tainable  from  the  Patents  Office,  25, 
Southampton  Buildings,  London,  IV.C.2. 
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GLASS  packing  actively  SELLS  gocdsi 


Next  to  sampling,  there  is  no  better  method  of 
selling  goods  than  to  let  the  customer  examine 
them  closely.  Glass  packing  enables  her  to  do  this. 
Glass  packing  is  favoured  by  the  housewife  be¬ 
cause  she  can  see  exactly  what  she  is  buying.  She 
can  see  the  quality,  the  colour,  the  shape,  the 
texture  and  the  quantity  of  the  produce  offered  for 
sale.  That  is  why  housewives  trust  glass.  Glass 
hides  nothing,  shows  all.  From  the  Packers’  point 
of  view,  the  irresistible  appetite-appeal  of  goods 
packed  in  glass  makes  it  an  inexpensive  and 
efficient  packing  material. 

Something  new  and  interesting  is  always  happen¬ 
ing  in  the  lively  Glass  Container  industry.  If  you 
have  a  packaging  problem,  it  will  certainly  pay 
you  to  see  what  glass  has  to  offer. 


PROVE  IT  WITH  A  PRACTICAL  TEST 
ON  YOUR  OWN  PRODUCT 

Use  the  Glass  Container- Acceptance  Testing  Service  to 
test  consumer  reaction  to  new  pack  designs  before  they 
go  into  mass  production — in  any  or  all  of  the  following 
progressive  stages:— 

DESIOM  PREFERENCE  TE8T1N0  Any  new  design  can  be 
tested  on  a  consumer  panel  of  400  families. 

CONTAmER  Dl  USE  TE8T1MO  The  new  container  and 
its  product  can  be  tried  out  in  actual  use  in  the  home. 

sHiM-g  TESmO  The  sales  appeal  of  a  new  container  can 
be  tested  under  real  store  conditions. 

Further  details  of  this  service  are  contained  in  a  booklet 
which  you  can  get  from  your  Glass  Manufacturer  or  from 
the  Federation. 


See  liow  good  things  are  In 


GLASS 


THIS  IS  AN  ADVERTISEMENT  OF  THE  GLASS  MANUFACTURERS'  FEDERATION  •  19  PORTLAND  PLACE  •  LONDON  W1  •  TELEPHONE:  LANGHAM  (OSt 
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AIKAT  FILLKR 

FASTER  PROCESSING 

CANS  COMPLETELY  FILLED  (no  overweight  no  underweight) 
NO  AIR  POCKETS,  better  quality  of  product 

Equally  effective  on  LUNCHEON  MEAT, 

STEWED  STEAK,  CHOPPED  PORK,  and  other 
SEMI-VISCOUS  MATERIALS,  with  or  without  thick  liquids. 

60-120  cans/minute  (round  or  rectangular). 


Sole  U.K.  Distributors: 


>IASOI\^  4^  >IOIITOI\  LI3IITIi:il 

MURRAY  HOUSE,  VANDON  STREET.  LONDON.  S.W.I 

Telephone:  ABBey  6746  (3  lines) 


YEARS 


I  RAPID 

MAGNETIC  LIMITED 

LOMBARD  STREET.  BIRMINGHAM  12 


♦  ELECTRO  ♦  PERMANENT  ♦  ELECTRONIC  ♦  ELECTROSTATIC 


^  SEPARATING 
^  EXTRACTING 
^  ELEVATING 
♦  CONVEYING 


«  FILTERING 
m  LIFTING 

♦  DETECTING 

#  HOLDING 


EXPERmjICE 
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PROG  ALLIN  P.  {Propfl  Callate) 


all  food  grade 


PROGALLIN  O.  (Octy/  Collate) 


PROGALLIN  LA.  (Dodecyl  Lauryl  Callate) 
NIPANTIOX  IP.BHA  (Butylated  Hydroey  Attisole) 


NIPANOX-BHT  {Butylated  Hydroxy  Toluene) 
NIPANOX  LA-BHA  (a  combination  of  Pratollin  LA  and  BHA) 


A$  approved  In  the  United  Kingdom  by 
‘The  Antioxidant  In  food  Begulotiont,  I9S8' 


The  above  are  available  in  solid  form  or  dissolved 
in  suitable  solvents  for  special  purposes. 

The  personal  service  of  nipa  laboratories  ltd. 
ensures  using  the  proper  progallin  or  nipanox 
combination  to  give  maximum  protection  to  your 
products. 

Combating  oxidative  deterioration  may  be  regarded 
as  a  science,  and  nipa  laboratories  ltd.  have  been 
engaged  in  this  for  the  past  25  years. 

If^ri/e  or  telephoney  when  we  will  get  to  work  helping 
to  solve  your  rancidity  and  stability  problems. 


NIPA  LABORATORIES  LTD 

TREFOREST  industrial  estate.  PONTYPRIDD.  GLAH. 
Telephone:  Treforest  2128/9 


.Vu/r  DIfiribulurs  /or  the  l/nllrd  Kingdom 

P.  SAMUELSON  &  CO.  LTD. 

Roman  Wall  Houm,  I  Crutchad  Friara,  London,  E.C.  t 
Telephone :  Royal  2117/8 


THK  ORAVINKTTB 

A  miniature  precision  unit  for  Surface  Mounting,  to  provide 
for  optimum  temperature  control  on  applications  where 
space  is  at  a  premium.  The  Gravinette  is  an  adjustable  unit 
and  is  offered  in  four  versions 

Type  TCS  3150,  normally  closed,  range — 7o°C  to  ioo°C, 
Type  TCS  3151,  normally  open,  range — 7o°C  to  ioo®C, 
Type  TCS  3250,  normally  closed,  range  4o°C  to  igo^C, 
Type  TCS  3251,  normally  open,  range  4o®C  to  2jo®C. 


CARTRIDOK  TYPK  SKRIBS  1000.  TKNSION  ORBRATBD 

These  precision  temperature  control  switches  are  designed 
primarily  for  use  in  heater  blocks,  heated  plates  and  similar 
applications  where  excessive  moisture  or  vapour  is  not  present. 
Possessing  the  desirable  features  of  the  ideal  thermostat,  the 
Graviner  Temperature  Control  Switch  is  of  convenient  size 
and  shape,  adjustable  and  resistant  to  vibration  and  shock, 
and  easy  to  install. 


Normal  rating  1  amp.  on  2^0v 
A.C. ,  and  2  amps  on  2Sy  D£. 


Current  Rating  5  amps  2  50  v.  A.C.  for  standard  types. 


Q 

TEMPERATURE 

CONTROL 

m 

SWITCHES 

Gompressed  air 


COMPLETELY  OIL  FREE 


The  new  reavell  oil  free  rotary  compressor  is  based  on  the  well  known  N.R.D. 
type  compressor, exhauster.  In  this  machine,  carbon  blades  and  sealed  grease 
packed  bearings  replace  the  conventional  fabric  blades  and  ball-bearings.  The 
“RN”  type  rotary  compressor  is  designed  to  produce  completely  oil  free  air  at 
pressures  up  to  IS  lbs.  per  sq.  in.  As  an  exhauster,  this  machine  works 
continuously  at  any  vacuum  up  to  20  in.  Hg.  It  is  suitable  for  coupling  to 
electric  motors  or  small  engines,  and  is  also  available  for  use  with  belt  drive. 

Oil  free  reciprocating  compressors  are  also  available  with  wet  or  dry 
cylinders  for  various  capacities  and  pressures. 

tVe  shall  be  pleased  to  advise  you  on  the  application  of  these  machines  to 
your  particular  problem. 


REAVELL  &  GO.  LTD. 

RANELAGH  WORKS,  IPSWICH.  SUFFOLK 

TELEPHONE:  IPSWICH  56124 

MAKERS  OF  COMPRESSORS  AND  EXHAUSTERS  FOR  ALL  INDUSTRIES 


Reauell 


•for  ALL 

ENGINEERING  SUPPLIES 


HOP 

8022 

2S  lines 


COCKS,  VALVES,  GAUGES, 
PACKINGS,  JOINTINGS, 
BELTINGS,  VEE-ROPES, 
PUMPS,  HOSES,  UNIONS, 
SOOT  BLOWERS,  etc. 


Write  or  phone— 

W.  H.  WILLCOX  &  CO.  LTD. 

SOUTHWARK  STREET,  LONDON,  S.E.I 
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HYDRAULIC  JET  AND 
MECHANICAL  TANK 
CLEANERS 


“On  plant”  mercury-in-steel  air- 
operated  proportional  temperature 
controller.  Publication  No.  R39 


“On  line”  air-operated  receiving 
controller.  Publication  No.  RSI 


Mercury-in-steel  air-operated  temperature  transmitter  with  Polyester  resin 
glass-fibre  cover,  stainless  steel  base,  stem  and  bulb.  Publication  No.  T39 
High  thermal  response.  Wide  range  of  temperatures. 

Standard  output  air  pressure,  3-15  p.s.i.  Small  and  compact. 


The  name  that  means  precision  all  over  the  world. 

NEGRETTI  &  ZAMBRA  LIMITED 
122  Regent  Street,  London,  W.  I 


Concessionaires  for  Stainiess  Steei  R.E.C. 
Pumps  and  Sabroe  Ice  Making  Machines — 
manufacturers  of  Plate  Heat  Exchangers, 
Filters,  all  types  of  Processing  Vats,  etc. 

C.P.  Equipment  ltd 

Ltcding  InduttrnI  Ouoning 
Eguipmtnt  Manufacturan 

MILL  GREEN  ROAD.  MITCHAM  JUNCTION. 
SURREY  •  Phofw  ■  MITchom  2981  (4  lint) 

Atuch  this  advertisement  to  your  letterheading 
and  full  details  will  be  sent  to  you. 
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BRITISH  SOYA  PRODUCTS  LTD. 

3  High  Street,  Pucker idge,  Herts.  Phone  Pucker idge  291 


We  carry  large  stocks  of  Stainless  Steel  Tubing 
in  various  qualities  and  sizes  from  O.D.  to 
l2J'O.D. 

We  can  supply  in  random  lengths  or  cut  to 
your  requirements. 

Also  Stainless  Steel  Tube  Fittings  and  Flanges. 
Consult  us  for  Mild  Steel  Tubing  and  Tanks. 


AtarJthfui  Scorn 

LIMITED 

BROMLEY  CROSS,  Near  BOLTON 

Telephone:  EAGLEY  600 


You  have  product  crying  out  for  improvement? 
Add  Trusoy  processed  soya  flour.  No 
further  problems.  Trusoy  magic  ingredient. 
What’s  so  good  about  Trusoy?  That's  it... 
so  good.  Natural  food— all  goodness.  Full  fat 
soya.  Astonishingly  rich  in  protein  and  fat. 
40%  and  20%  respectively  (respectfully). 
That’s  true— that’s  Trusoy.  Many  uses. 
Versatile.  Good  mixer.  Excellent  for  thicken¬ 
ing  and  emulsifying.  Trusoy  anti-oxidant. 

No  rancidity.  Trusoy  completely  stable. 
Behaves  very  well.  Long  life.  If  product  gets 
left  on  shelf  only  sales  manager  worries. 

But  it  won’t.  Your  product  now  best  seller 
—with  Trusoy.  Costs  the  earth?  Hold 
your  breath— you  save  money!  How? 
Trusoy  good  for  ecumenics, 
enicomics,  eco  . . .  costs  less.  More 
profit.  Don’t  believe  it?  You  can  prove  it. 

We  sell  bags  and  bags  of  Trusoy  but 
you  can  have  sample  bag  free.  You'll 
f  be  glad  you  tried  TRUSOY. 


Stainless 
steel  tube 
from  stock 


, 
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f  lo'Bir 


THE  VALVE  IS  THE 


ONE  OF  HOPKINSONS’  SMALL  BRONZE  VALVES 

Here  is  a  general  purpose  valve  of  proven  reliability 
available  at  low  cost.  Built  to  the  high  standards 
of  design  and  manufacture  that  typifies 
HOPKINSONS’  valves  it  gives  ease  of  operation 
and  maintenance  of  fluid-tightness  over  long 
periods  without  the  need  for  wedging  action. 

WHEN  THE  FLOW  IS  IN  ONE  DIRECTION 
only  HOPKINSONS’  quick-opening  bronze  Link 
valve  is  the  answer. 


The  Mono  High  Pressure 
a  neat  and  compact  unit,  complete  with  hose  and  gun,  for  stationary  or  transportable  use.  The 
special  spray  gun  will  give  a  strong  Jet  for  cleaning  adhered  pulp  from  process  vessels  or  a  wide 
spray  for  general  washing  down.  It  is  Inherently  self-priming  with  a  suction  lift  of  20  feet  and  no 
compensating  vessel  Is  needed  to  maintain  a  non-pulsating  delivery  up  to  375  lbs.  per  square  inch. 


food  Manufacturi 


MONO 


pump 


MONO  PUMPS  LIMITED 

MONO  HOUSE  SEKPORDE  STREET  CLERKENWELL  OREEN  LONDON  E  Cl 

TELEPHONE  :  CLERKENWELL  8911  TELEGRAMS  :  MONOPUMPS  PHONE  LONDON 
CABLES  :  MONOPUMPS  LONDON  CODE  :  A.B.C.  7TH  EDITION 

Branch**  In  th*  Unlt*d  Kingdom  at:  B*lfa*t,  Birmingham,  Briatol,  Glaagow,  Manch**t*r,  N*wca*tl* 
and  Wak*fl*ld  and  Ov*ra*a*  at:  Dublin,  Durban,  Johann**burg,  Malbourn*  and  Sydn*y.  HPiis/ioif 


HIGH 

PRESSURE 
WASHING  UNIT 


TWILLED  WIRECLOTH 


STRAINER  CLOTH 


>*  “  '  **  ■'U 


INDUSTRIAL  WIRECLOTHS 
IN  ALL  METALS 
MESHES  AND  GAUGES 


reeninas 


BRITANNIA  WORKS  ^ 

WARRINGTON  •  ENGLAND 
P.O.  BOX  22 

ESTABLISHED  1799 

Telephone:  WARRINGTON  32401 
Telegrams:  GREENINGS.  WARRINGTON 
Telex  No.  62195 


MODERN 

INDUSTRIAL  EQUIPMENT 


THE  HALLMARK  OF  QUAUTY,  WORKMANSHIP 
AND  SERVICE 

SINCE  1880  WEBSTER'S  HAVE  BEEN 
MAKING  SHEET  METAL  PRODUCTIONS  OF  ALL 
KINDS  AND  FOR  MORE  THAN  30  YEARS 
STAINLESS  STEEL  EQUIPMENT  FOR  ALMOST 
EVERY  INDUSTRY 

ALL  WELDED  OR  SEAMED 
FABRICATION 


TECHNICAL  ADVICE  AVAILABLE 
ESTIMATES  ON  REQUEST 

—  EST.  1880  — 

ISAAC  WEBSTER  &  SONS  LTD. 


TELEPHONES 


ABBEY  WORKS 
KIRKSTALL 
LEEDS  5 


TELEGRAMS 
“  ISAAC  WEBSTER 
KIRKSTALL” 


The  Proof  of  the  Pump 
is  in  its  Performance 

.  .  .  which  is  why 
Engineers  once  having 
installed  Safrans 
continue  to  install 


Technical  literature  with 
performance  figures  upon 
application  to  the  makers 


PSj  halraii  I'ump  Division 

DRAYTON  STREET  *  WOLVERHAMPTON  ■  Telephone:  25531 
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IMPORTANT  ANNOUNCEMENT 


INDUSTRIAL  TAPES  LIMITED 


The  above  company  has  constantly  been  in  the  forefront  of  all  develop¬ 
ments  in  the  Pressure  Sensitive  Tape  and  Label  Market,  especially  in 
respect  of  Printed  Forms  of  the  same  material. 

The  quality  of  their  products  and  the  attractive  terms  which  they  can  now 
offer,  make  it  well  worth  contacting  this  expanding  concern,  who  will  give 
your  enquiries  prompt  and  expert  attention. 

For  all  forms  of  Labelling  and  Sealing  write  or  ^ phone  TODAY 
CLErkenwell  6881 


SALES  DEPARTMENT, 

INDUSTRIAL  TAPES  LIMITED. 

SPEEDFIX  HOUSE. 

19-23  FEATHERSTONE  STREET,  LONDON,  E.C.I. 


ways  how  ‘ROLL-FAR’  synthetic  bearings 
will  increase  and  maintain  the  efficiency  of  your 
conveyor — at  new  low  cost 
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ROLL  FAR  bearings  are  housed 
by  a  patented  integral  moulding 
process  into  any  steel/alloy  tube. 


ROLL  FAR  bearings  have  no  moving  parts, 
and  can  be  removed  for  washing  or  steam 
sterilizing. 

ROLL  FAR  bearings  need  no  maintenance, 
this  keeps  down  running  costs  and  saves  you 
time. 

ROLL  FAR  bearings  need  no  lubrication, 
this  eliminates  the  risk  of  oil  contaminating 
materials  on  the  conveyor, 

ROLL  FAR  bearings  are  not  adversely 
affected  by  belt  spillage  of  any  subsfance. 


ROLL  FAR  bearings  are  moulded  into 
rollers  which  cost  less  and  last  longer  than 
other  types. 


J%  ROLL  FAR  bearings  are  practically  noise- 
^  less  in  operation,  tighter  in  weight. 

7  ROLL  FAR  bearings  are  versatile.  They  can 
be  used  to  form  gravity  rollers  or  skid  rollers 
for  flat  belt  conveyors. 


ROLL  FAR  bearings  can  be  Fitted  easily 
into  any  slotted  angle. 


ROLL 


Your  oxlotlng 
worn  rolls  can 
b#  ro-ondod  at 
approx.  40% 
of  normal  ro- 
placamont  coat 

MOULDED-IN  SYNTHETIC  BEARINGS 

(patent  pending) 

Writ*  for  further  details  to  : 

E.  FARRELL  &  SON  LTD  •  West  End  Engineering  Works  dept,  f.n.2 
OLDHAM  •  LANCASHIRE  •  Telephone  MAIn  5355 
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For  clean,  * 
gleaming 
interiors 


Here  is  a  coating  fur  walls,  wood  and  metalwork  which  is 
easy  to  apply  and  sets  with  a  tile-like  surface  that  withstands 
damp,  steam,  condensation,  oils,  washing  and  hard  wear.  In 
dairies,  food  and  other  factories,  Permogla/e  is  nowadays 
replacing  ordinary  paints  and  enamels  because  its  hard  glazed 
surface  resists  mould  infection  and  is  easy  to  keep  clean. 


Permoglaze 

THE  TILE-LIKE  FINISH 


Write  for 
colour  chart 
and  booklet 


PERMOGLAZE  LTD. 


BIRMINGHAM.  II 


EQUIPMENT 


Made  to  requirements  in  Stainless  Steel 

The  Stainless  Steel  bogie  illustrated  is  typical  of 
our  wide  range  of  hygienic,  non-corrosive  and 
easily  cleaned  equipment. 

Fitments  of  all  kinds,  containers  utensils,  etc., 
made  to  requirements  in  light  or  heavy  gauge. 

“STAYBRIGHT”  STAINLESS  STEEL, 
MONEL  METAL.  COPPER  OR  STEEL 

LONDON:  BWMHVBCVmHVKnHiniB 

21  Strutton  Ground. 

Victoria  Str««t,  S.W.  I 

Phone.  SULU VAN  2081/2  ^^DBSiliUliiUkUSUilSSUUiiikflHfl 

Phone;  BELL  2004  6  Cromi;  "STAINLESS,  GLASGOW" 

and  at 

EDINBURGH  •  LIVERPOOL  •  MANCHESTER  •  NEWCASTLE  •  BELFAST  •  DUBLIN 


RETORTI  AND 
ITERILIZERI 


THESE 


RETORTS 


CAN  NOW  BE 


SUPPLIED 


FROM  STOCK 


JOHN  FRASER  AND  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS 

FERRY  ST.,  MILLWALL,  LONDON,  E.I4 


TELEPHONE:  EAST  II8S,  1186 
TELEtiKAMS:  PRESVESALS,  PHONE.  LONDON 


FULLER  HORSEY 

SUNS  a  CASSELL 


Specialintx  in  the  Sale  &  Valuation  of 


FOOD  MAISUFACTURIISG  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLUWUN  AVKWUK  •  LOWUON  •  N'C'-g 
TKLEPHO'VE  ■  ROYAL  4861 

Rathbi 


METABISULPHITE 
OF  POTASH 

Effeaive  Preservation  for  all  kinds  of  Foods  and  Drinks 
Maximum  SO,  Content 

GRADED  CRYSTALS,  POWDER  AND  TABLET  FORM 

Write  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

TELEPHONE:  STRATFORD-ON-AVON  203 1 
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PLASTIC  CONTAINERS  FOR  THE  FOOD  MANUFAQURER 


RIGID  POLYTHEME  STACKING  TRAYS 
Sins:  23rx  141' xSf 
irx  I4}'x5i' 


Fibre  Glass  Reinforced  Plastic  Receptacles 

•  HYGIENIC  •  ACID  PROOF  •  TOUCH  AND  HARDWEARING 

*  SIZES:  IS.  24.  U,  38.  40.  40.  80.  160.  380  gallons. 

*  ALBRIN  PRODUCTS  LIMITED 

*  551  GREEN  LANE.  GOODMAYES.  ESSEX  •  Seven  Kings  3595/6 


THE  LATEST 


WTY'TTR”  COMBINED  FILLER 

AND  TWIST  LINKER 


Incorporates  important  new  features — as  covered 

by  British  Patents  Nos.  804746  and  803286 

1  Entirely  hydraulic  linking  speed  control  —  by 
FLOLINK  Method  —  no  gear  changing  or  belt 
adjustment.  Suitable  for  skinless  sausage. 

2  Unlimited  linking  speeds  within  practical  limits 
obtainable  by  simple  turning  of  knob  whilst 
machine  is  working. 

3  Extremely  accurate  weights  without  friction 
heating  or  mashing  of  meat. 

4  Fully  streamlined — easy  to  clean  —  easy  to 
maintain. 

Apply  for  further  particulars 


J.  C.  WETTER  &  CO.  LTD. 


23  MIDDLE  STREET.  WEST  SMITHFIELD.  LONDON.  E.C. 


Tel.:  MONarch  8936/7/8 
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The 


inl 

LUJ 

hi 

RESISTANCE  THERMOMETER 


For  Quick  on  the  Spot 
temperature  checks 

•  ACCURATE 

•  SIMPLE  TO  OPERATE 

•  ROBUST 

•  PORTABLE 

•  REGISTERS  TEMPERATURE  IN 
A  FEW  SECONDS 


PRICE  £33.12.0 


Based  on  the  design  of  the  Department  of  Scientific  and  Industrial 
Research 


DUKES  &  BRIGGS  engineering  co.  ltd 

APPROACH  ROAD  ■  BARTON  DOCK  ROAD  ■  URMSTON  -  MANCHESTER 

Tel:  URMston  6 1 21/2 


Edible  Oils  and  Fats 

AND  ALLIED  MATERIALS 

For  the  Manufacture 
and  Preparation  of  Food 


S.  BRAMWELL  &  CO,  LTD. 


FOUNDED  1875 


4  BROAD  STREET  PLACE 
LONDON,  E.C.2 
LONDON  WALL  5901 


PRODUCE  EXCHANGE 
MANCHESTER,  4 

BLACKFRIARS  6311 
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THIN  LAYER  EVAPORATOR 


Rotor  drivo 


c 

n 

1 

1 

m 

1 

1 

1 

u 

1 

L 

f 

^  1 

1 

sorting  by 

SORTE  X 

COFFEE 

(Roasted  and  Green) 

RICE 

PULSES; 

(Edible  and  Garden  Peat 
and  Beans) 

ALMONDS 
HAZEL  NUTS 
GROUND  NUTS 
LOCUST  BEANS 
GUM  ARABIC,  etc. 


GRAD 


i 


to  size  by 

Polygrada 

GROUND  NUTS 
BRAZIL  NUTS 
ALMONDS 
HAZEL  NUTS 
COCOA  BEANS,  etc. 

R.  W.  GUNSON 

(SEEDS)  LIMITED 

HEAD  OFFICE:  20/21  St.  Ounstan’s  Hill, 
London,  E.C.3  Mineini  Um«  1077  (to  IInm) 
FACTORY:  Fairfield  Rd.,  Bow,  London, 
E.3.  AdvMM  M41  (4  liMS) 


Accurately  colour- 
sorted  crops 
command  premium 
prices  in  world 
produce  markets. 
Investment  with 
Sortex  machines 
ensures  higher 
profitabiiity. 


To  meet  the 
challenge  of  todays 
fierce  competition 
Food  Manufacturers 
must  produce 
attractive  uniformly 
sized  products. 

This  the  Polygrada 
can  do  for  you. 


PiMMUr 


Myyada 

dradar 


sanng  and  shaft  seal 


Vapour  exit  to  the  con¬ 
denser 

In  the  separator  section 
the  rotor  effects  the  re¬ 
moval  of  droplets  and 
foam  by  centrifugal 
action 

“Baffles  for  the  inter¬ 
ception  and  return  of 
droplets  thrown  out  by 
the  rotor 


.Heating  surface 

Rotor.  The  blades,  se¬ 
parated  from  the  heat- 
'ing  surface  by  the  mini¬ 
mum  distance,  produce 
in  the  evaporator  sec¬ 
tion  a  thin  layer  of 
high  turbulence 


Heating  Jacket 


T  Exit  for  the 

I  unevaporated  produel 

For  evaporation  and  concentration  without  damaging 
your  product  or  spoiling  its  natural  properties  and  flavour. 
The  Luwa  Thin  Layer  Evaporator  solves  the  problem  by 
rapid  continuous  film  evaporation  in  any  range  of  tem¬ 
perature,  vacuum  or  capacity. 

It  pays  to  take  advantage  of  Luwa’s  great  experience  with 
all  kinds  of  food  products  including: 

Confectionery  Vitamins  Gelatine 

Meat  Extracts  Eggs  Fruit  Juice  concentrates 

Details  from: 

LUWA  (U.K.)  LTD. 

Reliance  House,  340  Clapham  Road,  London,  S.W.9 

T«f;  MACaulay  7776 
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Geared  Motors  and  Speed  Reducers 


The  units'll  lust  rated  are  two  from 
our  very  extensive  range  from 

I  /20th  — 

Highest  quality  materials  and 
workmanship  are  used  throughout.  Early 
deliveries  available  from  our  new^^factory. 

Please  write  for  illustrated  brochure. 


EIe€iropower, 


AYLESBURY,  BUCKS  •  TEL:  AYLESBURY  4711  (4  LINES)  •  GRAMS:  LEKTROPOWA,  AYLESBURY 


FORK-LIFT  TRUCKS 
FOR  HIRE 


W.  C.  YOUNGMAN  LIMITED. 
WANDSWORTH  WORKS.  WANDSWORTH  ROAD.  S.W.8. 
Ttltphona:  MACaulay  2233. 


LECITHIN 

ALL  GRADES 

OILS  and  FATS,  Edible  Refined  and  Hardened 
WHALE  and  FISH  OILS.  Hardened.  Crude  and 
Refined 

Wynmouth  Lehr  &  Co.  Ltd 

2  THAMES  HOUSE.  QUEEN  STREET  PLACE 
LONDON.  E.C4 

Cabltt  a  Foraign  T.l.grami:  LEHRCOMP.  LONDON 
Inland  T.Ugramt  Talaphona 

LEHRCOMP.  LONDON.  TELEX  CITY  4737  (6  linaa) 

Intarnat.  Talax  London  28793 


ANEW 


CENTRE 


( Cardiff) 


AN  IMPORTANT  TRADE  ANNOUNCEMENT 

TO  MANUFACTURERS.  IMPORTERS  AND  WHOLESALERS 


METROPOLE  EXHIBITIONS  (Cardiff)  LTD 

ANNOUNCE  THE  OPENING 

OF  A  NEW  CENTRALLY  APPOINTED  ULTRA-MODERN 
EXHIBITION  BUILDING  IN  STATION  TERRACE.  Floor  area  of 
8,000  square  feet  available  on  four  floors  served  by  passenger /goods 
lift.  Premises  situated  in  an  easy  parking  area. 

ADVANCE  BOOKINGS,  apply  to  Mr.  D.  N.  Williams.  Organising 
Director,  Metropole  Exhibitions  (Cardiff)  Limited,  Metropole 
Buildings.  Station  Terrace,  Opposite  Queen  Street  Station,  Cardiff. 
(Tel.  21325). 
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Edible  BONE 
phosphate 
for  food 
fortification 


A  Product  of 

CALFOS  LIMITED 

BERKSHIRE  HOUSE,  168/173  HIGH  HOLBORN,  LONDON  W.C.l 
Telephone:  TEMple  Bar  7777 


As  a  source  of  readily 
assimilated  calcium  arid  phosphorus 
Edible  Bone  Phosphate  merits 
close  consideration  on  the 
grounds  of  economy,  quality 
and  efficiency.  Why  not 
submit  your  problems  in  this 
field  for  our  consideration  ? 


Full  particulars, 
samples  and  prices  on  request. 


FILLING 


Ai  iMt  sauMge  making  iifuJIy  auU^ 
matic.  Just  press  a  button  on  the 
A.B.R.  filler  linker  and  you  can  prt^ 
duce  up  to  200  sausages  a  minute  I 
There’s  abaolutcly  no  wasuge  or  ooo- 
lamination.  No  oil  can  reach  the 
meal  and  there  are  no  crevices  for  the 
meal  to  pass  ihrouph.  The  machine 
is  adjustable  to  suit  any  type  of  cas¬ 
ing  or  sausage  meat.  An  automatic 
holding  device  can  be  supplied  for 
synthetic  casings 

Anyone  can  operate  or  maintain 
the  A.B.R.  filler  linker — it  has  auto 
matic  lubrication  and  only  three 
grease  nipples  requiring  once-monthly 
attention.  Two  sizes:  1 10 lb.  anr* 
IS5lb. 

40  lb.  FILLER 

Ideal  for  the  small  manufacturer,  fakes  hard,  deep- 
cooled  or  soft  sausage  mixes.  Knee-action  lever  for 
easy  control.  Single-  or  3-phasc  motor. 


a  great  need 

END  LABORIOUS  HAND 
OP  SAUSAGES! 

...  opvj'ATi”-’*-' 

p  A*  i,  — 


ACCURATE  WEIGHING 


-.2«,'^a_«tage 


Other  machines  include:  BOWL 


ILLER  LINKER 


CHOPPERS,  MINCERS, 
BAND  SAWS.  FAT  DISPEN¬ 
SERS,  CLARIFIERS.  ETC 


To  AMASAL  LIMITED,  Butchers'  Supplies 
Division,  Caldwell  Spice  Mills,  Nuneaton, 
Warwickshire.  Tel:  Nuneaton  4012 

Mrasr  srnd  fuU  details  of  the  A.B.R.  AUTOMATIC  FILLER 
linker  without  obligation  to: 

name  .  ADDRESS 


Please  tick  size  req'd.  1551b.  □  1 10  lb.  □  40  Ib.  □  f.m. 
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SOYA 


FLOUR 


THE  CHEAPEST  PROTEIN  SUPPLEMENT 

for  increasing  nutritive  value 

Rich  in  Protein  (40%)  and  Oil  (20%) — Free  from  starch. 

IDEAL  FOR  MANY  FOODS 

also  because  of  its 
NEUTRAL  FLAVOUR  and 
EXCEPTIONAL  PURITY 

Manufactured  specially  for  tha  Food  Trades  by: 


IHH  BRITISH  ARKADY CO.LTD. 

sKKKfO.S  KO.M)  OlinRAFFORn  MANCHfsTFRIb 
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35 

YEARS’ 

WAR  ON 

INSECT 

PESTS 


»fC 


Over  thirty-five  years  ago, 

LFC  began  the  scientific  extermination 
of  insect  pests.  During  that  time, 
many  similar  organisations 
have  come  and  gone.  Many  patent 
remedies  and  do-it-yourself  ideas 
have  been  tried  and  discarded. 

Getting  rid  of  insect  pests  in 
factories,  warehouses,  ships  and 
stored  produce  is  not  a  simple  job. 

It  must  be  thorough.  It  must  be  safe. 

It  should  cause  no  drastic  upset  to 
the  routine  or  the  goods.  It  takes 
years  to  be  good  at  this  Job. 

It  takes  thirty-five  years 
to  be  as  good  as  LFC. 

Expert  advice  is  yours  for  the  asking- 
advice  based  on  thirty-five 
years’  experience  of  all  forms  of 
insect  pest  extermination  by  lethal 
gases  and  every  other  modem  method. 


THE  LONDON  FUMIGATION  COMPANY  LTD 

MARLOW  HOUSE.  LLOYD’S  AVENUE.  LONDON.  E.C.3.  Royal  7077 
ae  MINSHULL  STREET,  MANCHESTER  1.  Central  0643 
Ml  EASTON  ROAD,  BRISTOL  5.  Brlxtof  S8S21 
NORTHERN  CHAMBERS.  3S  QUEEN  STREET,  HULL.  Hull  36330 

INSECT  EXTERMINATION  BY  EVERY  MODERN  METHOD 


LIVERPOOL 

REGENT  ROAD 
BOOTLE  20 
(Bootle  4621 18) 


MANCHESTER 

BARTON  DOCK  ROAD 
URMSTON 
(Urmston  2205) 


Inland  and  Continental 

BULK  HAULAGE 


LIQUIDS 

AND 

POWDERS 

TANK  AND  HOPPER  VEHICLES  SUPPLIED 
ON  CONTRACT  HIRE 


PICKFORDS 

TANK  HAULAGE  SERVICE 

MARSHGATE  LANE,  STRATFORD, 
LONDON,  E.15 
{Maryland  306417) 


SOYOLK 

The  original  and  best  full  fat  processed 
Soya  Flour.  (40%  Protein.  20%  Fat) 

A  first-class  natural  stabiliser  and 
emulsifier  in  Food  Products. 


For  technical  information  on  this  Starch- 
free  product,  write  to 

SOYA  FOODS  LIMITED 

Colonial  House,  3(M  Mincing  Lane.  London  E.C.3 
Telephone  No.:  Mansion  House  9052/3. 


to  equip  slaughterhouses  with  E.F.A.  Flaying 
Machines,  used  for  over  30  years  all  over 
the  world. 

Please  write  for  details  of  our  3  systems 

Schmid  a  Weiel,  Maulbrom/Wiim. 

Germany 

Sole  Agenu  for  Australia,  New  Zealand  and  South  Africa: 
W.  H.  Hooker  &  Co.,  1 1  Dowgate  Hill,  London,  E.C.4 

SOLE  AGENTS  FOR  THE  U.K.  REQUIRED 
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FOR  CLEAN  AND  ACCURATE  FILLING  OF 


PRODUCTS  WHICH  FLOW  OR  COULD  BE  ‘JUG  FILLED’ 

USE  A  CALEB-DUCKWORTH  FILLER 


JAMS  •  JELLIES 
CURDS  •  MARMALADE 
SOUPS  •  CREAMS 
MINCED  CHICKEN 
PET  FOODS  Etc. 


COMPACT 

MOBILE 

EASILY  CLEANED  AFTER  USE 
NO-CONTAINER-NO-FILL 
NO-DRIP 


There  are  two  models  of  the  CALEB-DUCKWORTH 
FILLER  the  “Straight  Through”  and  the  Rotary  Feed. 


ILLUSTRATED 
THE  S.T.  MODEL 


For  full  details  and 
illustrated  leaflet  write  to; 


Telephone:  Colne  577. 


COLNE.  LANCASHIRE 


WILLIAM  BRYAN  LTD. 

JamzsI  QuaiiUf 

PEPPER  &  SPICES 

MACE,  NUTMEGS.  GINGER.  CINNAMON,  ETC 

HERBS  KIBBLED  ONIONS 

VEGETABLE  EXTRACT  ONION  POWDER 

Send  your  enquiries  to: 

3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  &ILGATE.  LONDON 
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1  1 

NON-JAMMING 

Suitable  hr: 

NO  WASTE 

POWDERS 

NO  DUST 

;v ‘  . 

CRYSTALS 

EASY 

V.;' 

AIR  CONTROL 

MAINTENANCE 

-7' 

PERFEa 

SLURRIES 

CONTROL 

LIQUIDS 

LOW  COST 

"vv  ■ 

•CV-V  . 

MUCON  FLEXIBLE  SLEEVE  VALVES  provide 
positive  flow  control,  replacing  out-dated  methods 
in  material  handling. 

AUTOMATION  -  PNEUMATIC  AND  ELECTRIC  CONTROL 
equipment  is  available  for  automatic  weighing,  Ailing 
and  many  other  applications. 

What  are  your  control  problems?  A  MUCON 
VALVE  will  solve  them. 

IVnte  for  deiails  today  •  or  telephone 


ENGINEERING  CO.  LTD. 

STONEFIELD  WAY.  SOUTH  RUISLIP, 
MIDDLESEX. 

T*l.  BYRON  7261/2/3 


Natural  &  Synthetic  Vitamin  A 
Vitamin  B,  (Aneurine 
Hydrochloride  B.P.) 

Vitamin  B,  (Riboflavine  B.P.' 
Vitamin  B,  (Pyridoxine 
Hydrochloride  B.P.C./U.S.P.) 
Vitamin  B„  (Cyanocobalamin  B.P.i 
DL  Calcium  Pantothenate  U.8.P. 
Vitamin  C  (Ascorbic  Acid  B.P.) 
Vitamin  D, (Calciferol  B.P./U.8.P.) 
Vitamin  D,  (Oily  Concentrate) 
Natural  Vitamin  E 
(d-Alpha  Tocopheryl  Acetate> 
(d-Alpha  Tocopheryl  Acid 
Succinate) 

(Mixed  Tocopherols) 

Natural  Vitamin  E  (Feed  Grade 
Folic  Acid  B.P./U.S.P. 

Inositol 

Nicotinic  Acid  B.P. 

Nicotinamide  B.P. 

Permanized  A  d  D 


Get  your  vitamins  from 
VITAMINS  LIMITED 


Bulk  8alM  Ospt.,  Vitsmini  Limited  (DepLCl.S.' 

Upper  Mell,  London,  W.6.  Telephone:  RIVereMe  5001 
Telagremt:  Vitemine,  London,  TotSL 
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Cut  costs  and  clean  Efficiently  with 

CHEMICO 


CHEMICO  it  a  smooth-working  paste  cleanser 
which  removes  grease,  grime  and  stains.  Its 
non-scratch  action  makes  it  ideal  for  use  on  paint, 
metal  or  plastic  finished  surfaces  and  on  enamel 
ware,  wash-basins  and  baths. 

70  /me  memof 

CHEMICO  is  non-injurious  to  the  skin  and  is  in 
fact  a  first-class  hand  cleanser. 

cmeM/co  ooee  wjtrmei/ 

CHEMICO  used  straight  from  the  tin  is  more 
economical  than  powder  cleansers.  For  large-area 
cleaning  (floors  and  walls)  CHEMICO  dissolved  in 
hot  water  will  clean  50  sq.  ft.  for  Id.  CHEMICO 
cleans  without  foaming.  Available  in  6  lb.  and 
28  lb.  tins. 

Mta  A/0  nMmf 


CHEMICO 

Disinfectant 

A  powerful,  all-purpose  non-poison- 
ous  Disinfectant.  Available  in  I  and 
5  gallon  containers  at  competitive 
prices.  Plastic  poorer  free  with 
opening  order. 


HM/e^OtP 


for  Free  Samples 

and  Price  List  to:  Dept.F.M. 

THE  COUNTY  CHEMICAL  CO.  LTD., 
Shirley,  Solihull,  Warwickshire 


Embanox 


trade  mark 


brand 


The  ‘Embanox’  range  of  antioxidants  provides  a 
means  of  extending  the  useful  life  and  retaining  the 
original  properties  of  flavour  and  odour  of  fresh  fats  and 
oils,  and  food  products  containing  them. 


•cmaANOx' 

butylated  hydroxyanlsole 


•EMBANOX*  2 

a  mixture  of  BHA  and 
butylated  hydroxytoluene 
(BHT)  in  vegetable  oil 

•EMBANOX*  3 

a  mixture  of  BHA.  propyl 
gallate  and  citric  acid  in 
propylene  glycol 

•EMBANOX'  4 

a  mixture  of  BHA  and  citric 
acid  in  propylene  glycol 

We  ihalt  be  pleated  to  supply  further 
information  on  request. 


‘Embanox’  is  available  as  solid  butylated 
hydroxysmisole  and  as  three  liquid  formulations. 

A  concentration  of  0-01  per  cent  is  usually  sufficient  for 
satisfactory  stabilization.  Readily  soluble  in  essential 
and  citrus  oils,  ‘Embanox’  may  be  easily  incorporated 
either  by  premixing  or  by  direct  addition. 


MANUFACTURED 

MAY  &  BAKER  LTD  DAGENHAM  •  ESSEX 


Has  CktmMr 


Tel :  DOMlnion  3060  Exts.  307  and  273 
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Viltraiing  Screens.  Ma\ea  hi^h 
screening  elliciencs  aiul 
require  the  niinimuni  of 
maintenance.  The  standard 
\ihrator\  motor  unit  provides 
the  driving  force  and  no 
complicated  shaft  assemblies 
or  belt  drives  are  required. 

The  projection  angle  of  the 
feed  can  be  varied  to  suit  the 
materials  to  be  screened. 

Spiral  Type  Vibrating  Elevators. 
Consists  of  a  continuous 
spiral  trough  welded  around 
a  mild  steel  tube.  The  vibratoiy 
units  arc  attached  to  the  tube 
and  the  whole  unit  suspended 
by  a  flexible  connection  from 
the  top  of  a  central  column. 
Maximum  lift  with  one 
unit  20  ft.  with  a  handling 
capacity  of  12 — 15  tons  per 
hour. 
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ism  ALFRED  DODMAN  &  CO.  LTD. 

By  «ip|)0)ntm«nt  Telegrams:  “  Dodman,  King’s  Lynn.”  Telephortes:  2720  &  2704  King’s  Lynn.  By  appointmtnt 

to  Hot  Majttty  to  Her  Majttty 

Englnttn.  "  HIGHGATE  WORKS,  KING’S  LYNN  Enfineeri. 

Manufacturers  of  Canning  Machinery 

, - including: - , 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 
FLOTATION  WASHER 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 
WINNOWERS 


Boilers  also  supplied  to  the  Canning  Industry 

LONDON  OFFICE:  49  LEADENHALL  STREET,  LONDON.  E.C.3  •  Telephones:  Royal  1750  &  1759 


Vibrating  Screens  and 
Spiral  Type  Vibrating  Elevators 

For  clean  and  efficient  screening  and  conveying  of 
food  and  confectionary  materials. 

OWL  ENGINEERING  SUPPLIES  LTD 

TRIUMPH  WORKS  KIRKSTALL  ROAD  LEEDS  4  'Phene  J-J441 


Catalogue  and 
technical 

advice  on  request 
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MACHINERY  AND  PLANT  FOR  SALE  AND  HIRE 


600 

MODERN 

ECONOMIC  BOILERS 

1— COCHKAN  "  Sinuflo  ”  IK)IJBLH 
PASS,  lo  ft.  9  in.  diani.  by  15  ft.  8  in. 
over  tubfs.evap.  16,800  to  18,000  Ib/hr., 
ijo  p.s.i.,  with  chimney  and  i.d.  fan. 

I— JOHN  THOMreON  treble  pass, 
II  tt.  diam.  by  16  ft.  over  tubes, 
14,500/15,000  Ib/hr.,  120  p.s.i.  with 
i.d.  fan. 

4— EDWIN  DANKS  double  pass, 
9  ft.  9  in.  diam.  by  15  ft.  6  in.  over 
tubes,  12,000  Ib/hr.,  120  p.s.i.  with  i.d. 
fan,  chimney,  etc. 

I— FOSTHK  YATES  and  THOM 
double  p.iss,  9  ft.  9  in.  diam.  by  15  ft. 
diam.  by  15  ft.  6  in.  over  tubes, 
12,000  Ib/hr.,  t6o  p.s.i. 

I — DANIEL  ADAMSON  treble  pass, 
9  ft.  9  in.  by  15  ft.  diam.  by  15  ft.  6  in. 
over  tul)es,  10,000  Ib/hr.,  160  p.s.i. 
Other  typ<*s  of  vertical  and  horizontal 
toilers  always  in  stork. 


GEORGE  COHEN 

SONS  ft  CO.  LTD. 

WOOD  LANE.  LONDON 
W.I2  T«l.:  Shephard*  ftuch  2070 
E  STANNINGLEY.  Nr.  LEEDS 

Tal.:  Pudtay  2241 


FOR  SALE 

“  Weir  ’’  100  g.p.h.  Homogeniser  complete 
with  starter,  etc.,  "  Rose  ’’  Cut,  Dip  and 
Wrapping  Machine,  complete  with  Blower 
System  (unused).  “  Rose  ”  Twin  Turret 
Cutting  Machine.  “  Rose  ”  Ice  Cream  Brick 
Wrapping  Machine.  “  Mono  ’’  Container, 
carton  filling  Machine  with  Air  Compressor. 
One  special  tube  Steriliser  (galvanised)  with 
washing  trough.  Three  Moving  Bands  (plastic), 
motorised,  18  ft.  .and  30  ft.,  width  8  in. 
Creamery  Fakage  multi-pass  Heat  Exchanger, 
type  Mark  lA,  for  cooling  Ice  Cream  .Mix 
(unused).  Fourteen  stainless  steel  square  and 
oblong  Containers  for  Ice  Cream.  Two  5  by  5 
"  Weir  ”  Ammonia  Compressors,  complete 
with  specially  designtHl  Economic  Condensers, 
also  special  Auto  Starter  equipment,  with 
many  refinements,  designed  to  operate  suite 
of  Cold  Rcxims,  storage  and  hardening.  This 
Plant  has  had  very  little  use.  Rack  Coils 
(2  complete  sets)  suitable  for  Cold  Rooms, 
approx.  14  ft.  by  19  ft.  by  8  ft.,  also  Coils 
suitable  for  Cold  Rooms,  32  ft.  by  22  ft.  by 
8  ft.  All  to  be  sold  ex.  site.  Inspection  can 
1  be  arranged. — Applications  to  Box  B6048, 
Food  Manufacture,  9,  Eden  Street,  N.W.i. 

W  id.  stainless  steel  Tanks,  .Mono  type 
H  3  F.M.B.  St.  Steel  Pumps  with  trolleys, 
dite  Automatic  Filler,  Kneaders,  Mixers, 
wviders,  Moulders,  Racks,  Provers,  Baking 
Sheets,  etc.  Your  enquires  welcomed.  Private 
extended  credit  facilities  with  free  Life 
wurance.  Sorensen  Bakery  Equipment 
42,  Raby  Street,  Manchester  16.  Tel.: 
Moss  Side  2054/4054.  ’Grams:  Rahbek. 

“  CREAM-MASTER  ’•  Cream  Whipping 
•Machmes.  Your  guarantee  of  a  superior  stable 
whipped  cream  at  an  economical  price.  I^t 
M  send  you  full  details. — Sorensens,  42,  Raby 
Street,  Manchester  16. 

HOT  Air  Dryer  for  Sale.  Davidson  “Sirocco” 
with  lo  trays.  Seen  London. — Box 
"<^1,  Food  Manufacture,  9  Eden  Street, 
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A  reconditioned  Labelling  Machine  carrying 
the  maker's  raarantee,  is  a  better  proposition 
than  second-hand  plant.  These  are  available 
from  time  to  time  from  Purdy  Machinery  Co. 
Ltd.,  41-42,  Prescot  Street,  London,  E.i. 

FOR  re-built  Refrigeration  F^ijuipment,  all 
types  and  sizes,  try  Alfred’s  lees  (1954)  Ltd., 
1-5,  Hall  Place,  Paddington,  W.2.  Tel.: 
PAIklington  6619/10. 

COFFEE  Plant  for  Sale.  Complete  plant 
consisting  of  Coffee  Roaster,  Mill,  and  Kestner 
climbing  film  Evaporator.  For  the  production 
of  liqui(l  coffee  essence.  Seen  London. — Box 
B6050,  Food  Manufacture,  9,  liden  Street, 
N.W.I. 

MATHER  and  Platt  Rotary  Blancher,  15  ft. 
long.  .Mather  and  Platt  Single  Tier  Two  Run 
Exhauster.  Lkxlman  Duo  Pea  Washer,  Milne 
Steam  Retort,  3  ft.  by  3  ft.  by  6  ft. — Apply 
C.  Skeriiian  and  Sons  Ltd  118  Putney 
Bridge  Road,  Ixiiidon,  S.W.15.  Tel.:  VANdyke. 
2406. 

NEWMAN  iiuxlel  23A  Bench  Type  semi¬ 
automatic  Latolling  Machine  with  A.C.  motor 
drive  and  full  set  of  labelling  parts.  In  almost 
new  condition. — Details  from  C.  Skerman  and 
Sons  Ltd.,  118  Putney  Bridge  Road,  Ixindon, 
S.W.15.  Tel.:VANdyke  2406. 

“  FRIOIDAIRE  *’  Low  Temperature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  h.  ext. 
Ex  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  Price  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cokl  Rooms 
also  available. — A.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Tel.:  .MUSeum  4480. 

,  ■ 

Reconditioned  j 

NEW  / 

Largest  stockist  of  modern 
equipment  In  U.K. 


For  Processing,  Labelling  and 
Filling  In  the  food  preserves 
and  canning  Industries. 


1 

c.sKeRmnnesons.Ltd.1 

1  fST.im  ,  f, 

.  lit  FUTNEY  MlOCf  «OhLONOON»SWIS 

VtMlllM  MN  9  JlMS>  .  -  ^ 

MACHINERY  AND  PLANT 
WANTED 

WANTED  “  Morton”  30/70  Air  Whip  Machine 
Homogenistr  100  gal.  per  hour,  A.P.V.  or 
C.P.  All  types  of  equipment  applicable  to  the 
Ice  Cream  and  BaWry  Trades. — Particulars 
to  H.  and  D.  Co.,  1,  High  Street,  Minster, 
Ramsgate,  Kent. 


DIESEL  ENGINES  AND 
GENERATING  SETS 

Purchased — write  or  phone  for  representa¬ 
tive  to  call. — Leslie  Webb  &  Co.  Ltd., 
Blackford  House,  Opposite  Station,  Sutton, 
Surre]r.  Tel.:  VIGilant  951 1. 


SECOND-HAND  redundant  food  manu¬ 
facturing  machinery  for  sale: 

Can  Elevators,  stainless  steel  Trays,  Screen, 
Dicers,  Belt  Weighers,  Colloid  Mills,  Grinders, 
complete  equipment  for  Meat  and  Fish 
Spread  Filling  Mixers,  Homogenisers,  Mincers 
Barrel  Lifter  and  Pumps. — liox  B6049,  Food 
Manufacture,  9,  Eden  Street,  N.W.i. 

SPENCER  Hopwoixl  No.  18  vertical  oil-fired 
Steam  Boilers,  2,000  lb.  evaporation,  120  lb. 
pressure  with  Pumps,  Oil  Tanks,  etc.  (2  units). 
Cochran"  Sinuflo  automatic  gas-fired  Steam 
Boiler,  760  lb.  evaporation,  125  lb.  pressure. 
Gravity  Conveyors,  rollers,  18  in.  and  14  in. 
wide  with  Curves  and  Stands. — Kimmins  and 
Sons  Ltd.,  Lyndhurst  Ro.id,  Worthing. 

••  PREMIER  Filterpri-ss  ”  Model  ES/4  semi¬ 
automatic  Vacuum  Double  Seaming  Machine 
for  sale.  Stationary  typie  with  four-roller 
head.  At  present  fitted  with  No.  i  vacuum 
sleeve  approximately  4  in.  diam.  by  8  in. 
high.  With  No.  2  vacuum  sleeve  approxi¬ 
mately  6)  in.  diam.  by  8  in.  high.  Spee^  up 
to  1,200  cans  per  hour.  Motor  drive 
400/440/3/30. — F.  J.  Edwards  Ltd.,  359, 
Euston  Road,  London,  N.W.i  or  41,  Water 
Street,  Birminghan;  3. 

STAINLESS  Steel  Shen-ts,  ex  stock,  5  tons, 

8  ft.  by  4  ft.  by  i2g  F:N58J  ersd,  6  tons  8ft., 
by  4  ft.  by  i4g  EN58J  ersd. — D.  Jenks  .and 
Son  Ltd.,  4  (ialen  PLice,  London,  W.C.i. 
Tel.:  CHAncery  7851. 

FOR  Sale  or  Hire,  Forklift  Trucks  of  every 
description,  electric,  L.  P.  gas,  and  diesel, 
including  side  loading  carriers,  electric  reach 
trucks,  etc. —  B.G.  Plant  (Sales  Agency)  Ltd., 
Watlington  44  Oxon. 

PHONE  55298  STAINES 
FORTY  enamel-lin^  cyl.  enc.  Tanks,  1,000 
up  to  9,000  gal.  S.s.  rectangular  Tanks, 
450  and  850  gal.  S.s.  jac.  cyl.  Mixers,  50,  100, 
150,  200  and  300  gal.  S.s.  “  Z  ”  Blade 
Vacuum  Mixer,  36  in.  by  36  in.  by  36  in.,  40 
h.p.  A.C.  Two  Gardner  “  0  ”  Trough  Mixers, 
8  ft.  by  3  ft.  by  3  ft.  6  in.  deep  also  5  ft.  by 
2  ft.  by  2  ft.,  40  in.  by  17  in.  by  17  in.  and 
24  in.  by  15  in.  by  15  in.,  etc.  Six  40  gal. 
steel  jac.  Pans.  Two  twin  roll  Dryers,  66  in. 
by  32  in.  diam.  Two  single  roll  Dryers,  60  in. 
by  30  in.  diam.  400/3/50.  Horiz.  Retorts, 
6  ft.  by  3  ft.  by  3  ft.,  15  lb.  w.p.  Vert.  cyl. 
Retorts,  4  ft.  6  in.  by  3  ft.  4  in.  diam.,  23  lb. 
w.p.  Belt  Conveyors,  33  ft.  by  32  in.  and  20  ft. 
by  30  in.  wide.  Two  s.s.  Bucket  Elevators, 
12  ft.  high— 21  in.  ^  16  in.  by  10  in.  s.s. 
buckets.  S.s.  Worm  Conveyor,  10  ft.  by  5  in. 
by  3  in.  trough.  S.s.  elec.  Bain  Maries/Sinks, 
4  ft.  6  in.  by  3  ft.  by  10  in.  deep  (70  gal.). 
Three  automatic  Weighers,  3  lb.  capacity. 
Flour  Bagging  .Machine,  3  lb.  bags,  50  doz.  p.h. 
Chocolate  Kettles  (18),  28  in.  by  14  in.  up  to 
38  in.  by  18  in.  deep.  Jac.  enamelled  Reactor/ 
Mixers,  2  ft.  by  2ft.,  and  2  ft.  6  in.  by  2  ft. 
8  in.  S.s.  and  m.s.  Emulsifiers  and  Port. 
Stirrers.  Send  for  lists. — Harry  H.  Gardam 
.and  Co.  Ltd.,  100,  Church  Street,  Staines. 

CRUMBS !  up  to  one  ton  per  hour  from  oven 
fresh  bread  if  required  and  strictly  controlled 
for  size. — Write  for  details  of  the  Tweedy 
Impact  Granulator  to  Geoi^e  Tweedy  and 
Co.,  Ltd.,  manufacturers  of  rood  Machinery 
Chipping,  Nr.  Preston.  Tel.:  238/9. 

TWEEDY  Potato  Masher  for  industrial  use  is 
a  Smasher!  Can  be  used  equally  effectively  for 
mashing  butter  and  cooking  fats,  straight 
from  a  cold  store  if  necessary. — Details 
from  George  Tweedy  and  Co.,  Ltd.,  Chipping, 
Nr,  Preston.  Tel.:  258/9. 

TWEEDY  Red  Cabbage  machine  ensures 
maximum  output  with  a  substantial  saving  in 
cost.  Will  r^uce  a  whole  cabbie  to  the 
exact  size  required  for  bottlii^  in  approx. 
2  seconds. — Details  on  application  to  George 
Tweedy  and  Co.,  Ltd.,  Chipping,  Nr.  Preston. 
Tel.:  258/9. 

ALWAYS  something  new  for  the  Food  In¬ 
dustry  from  Tweedy’s.  A  Potato  Peeling 
machine,  vertical  model,  112  lb.  capacity, 
for  the  Potato  Crisp  Trade,  Camps  and  large 
Canteens.  A  similar  model  of  the  same  capa¬ 
city  is  now  offered  for  washing  potatoes 
for  packaging.  Operating  time  for  both 
(floor  to  floor)  under  three  minutes. — Details 
from  the  manufacturers,  George  Tweedy  and 
Co.,  Ltd.,  Chipping,  Nr  Preston..  Tel.:  238/9. 
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BOX  NUMBERS — New  Service 

Please  indicate  on  the  envelope  containing  your  application  the  name  of  any  company 
you  do  not  wish  to  contact.  Place  this  envelope  in  another  with  appropriate  Box 
Number  addressed  to  Food  Manufacture^  9,  Eden  Street^  London^  N.f  who  willy 
if  the  company's  name  appear Sy  destroy  your  application  unopened. 


)0000.'->J  ^  •O00CX>o:>.)^»X>XXX5X>CX»»>XX»'>f>X>X>0  >XXX)XKX»X>0  »JOXXX)0000CXX>a.>0O(XXXXXX>00000(XXXXX»00>'V 

CANNERY  TRADE 

We  wish  to  engage  a  bright  young  man,  under  40,  with  ex¬ 
perience  of  canning  practice  to  take  charge  of  our  small  but 
expanding  cannery,  which  specialises  in  canned  mushroom 
products.  This  vacancy  offers  a  future  of  exceptional  oppor¬ 
tunity  in  a  business  which  is  continually  outgrowing  our  [per¬ 
sonnel  resources,  and  the  successful  applicant  will  become  a 
Senior  Executive  within  a  period  which  will  depend  solely  on 
his  own  drive  and  progress. 

WRINGTON  VALE  PRE-PACKINGS  LTD.,  | 

CONGRESBURY,  BRISTOL. 

C 

<  ■<‘'ooeooorvvv3oof>ooorx‘oo<>v^ocKXXXx  rH->or>oooooo<>>''rKXWHxxyx>coo<>cxyxxx>'vv>^oooroo<‘0<xx)o^ 


Large  expanding  organisation  in  Southern  England  requires 

Food  Buyers 

and 

Assistant  Buyers 

Young  men  aged  about  30  years  and  of  outstanding  ability  arc 
offered  permanent  and  progressive  posts.  Candidates  must  have 
reached  a  high  standard  of  education  and  had  experience  in  large- 
scale  buying  or  selling  of  foodstuffs  at  first-hand  or  on  the 
wholesale  markets. 

Commencing  salary  will  depend  upon  individual  experience  with 

a  minimum  of  £1,500  per  annum 

Applications,  in  confidence,  giving  full  details  of  age,  education 
and  experience  should  be  addressed  to  Box  No.  86052,  Food 
Manufacture,  9,  Eden  Street,  N.W.i. 


WANTED 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Fanners  Foods, 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.i.  Tel  :  Welt>eck  8465. 

1 - DRAKESONS - 

(GENERAL  METAL  SPINNERS;  LIMITED 

CAPACITY  UP  TO  72* 

IN  ALL  METALS 


SPECIALISTS  IN  HEAVY  GAUGE 
HYDRAULIC  POWER  SPINNING 

SHEET  METAL  ENGINEERS 

21  PARKHOUSE  STREET,  CAMBERWELL, 

LONDON,  S.E.5  RODnay 

uuirnu 


SITUATIONS  WANTED 

QUALIFIED  Industrial  Chemist  (Develop¬ 
ment  and  Industrial),  F.R.I.C.,  interests 
include  Food  Manufacture,  would  consider 
joining  Company.  Capital  available. — liox 
B6046,  Food  Manufacture,  9,  Eden  Street, 
N.W.I. 

GENERAL  SALES  Manager  considering 
change  would  like  to  discuss  proposition 
involving  full  responsibility  in  liason  with 
Managing  Director  with  possibility  eventual 
Director  or  partnership.  Successful,  long  and 
mature  experience  all  aspects  Food  Manu¬ 
facture,  packaging,  canning,  distribution, 
transport.  Well  known  to  leading  buyers 
throughout  U.K.,  full  details  at  interview. — 
Box  B6041,  Food  Manufacture,  9,  Eden 
Street,  N.W.i. 


WHEN  REPLYING  TO  CLASSIFIED 
ADVERTISEMENTS  PLEASE  MENTION 
••FOOD  MANUFACTURE” 


WORKS  Chemist  or  Fo<k1  Technologist  with 
experience  in  chemistry  of  fcxxls  to  take 
charge  of  lalioratory,  development  of  new 
products,  cjiiality  control.  Bakery  experience 
an  advantage.  North  London. — Applieatioa 
with  full  details  of  experience,  qualifications 
and  s.alary  requirerl  to  Box  B6047,  Food 
Manufacture,  g,  Eden  Str»*et,  N.W.i. 

STARCH  Kikuii  Foreman.  Required  for 
factory  in  London  Area  East.  T'wo-shift 
working.  £1,150  jaT  annum. — Box  B6043, 
Food  Manufacture,  9,  Eden  Street,  N.W.i. 

TWO  .Mogul  Operators.  Required  for  W.  and 
D.  machine,  to  cover  two-shift  working. 
£15  per  week.  London  Area,  East. — Box 
B6044,  Food  Manufacture,  9,  F2den  Street 
N.W.I. 

TRAVELLING  Salesman,  covering  Faigland, 
with  established  connections  fo<Hl/confec- 
fectionery  manufacturers,  already  larrying 
sever.al  lines,  reipiired  to  expand  sales  widely- 
us(h1  raw  material.  Commission  basis  only. 
Car  owner  essential.— Apply  Box  B6042, 
Food  Manufacture,  9,  Eden  Street,  N.W.i. 

ASSISTANT  Chemist  required  for  Analytical 
Lalxiratory  in  F<kx1  Factory. — Applications, 
which  will  Im-  treati-d  in  confidence,  stating  age, 
qualifications,  and  salary  required,  to  the  Gen¬ 
eral  Manager,  Marsh  and  Baxter  Ltd.,  Brierley 
Hill,  Staffs.,  marked  “  Laboratory”. 
WANTED  in  N.W.  London,  Male  Assistant 
over  18  years,  to  train  in  procr-ss  f:ontrol  in 
dairy  laboratory. — Apply  The  .Manager,  Home 
Counties  Dairies  Lui.,  79a,  Alliert  Road, 
London,  N.W.6. 


PACKAGING  EXPERT 

wanted  in  the  Research  and  Develop¬ 
ment  Department  of  a  large  food 
manufacturing  business.  Candidates 
should  lie  preferably  under  40,  with  a 
gcKid  University  degree  in  Chemist^ 
or  imgineering,  some  experience  in 
forxl  packaging  and  an  up-to-date 
knowMge  of  plastic  materials.  The 
ap(H)intment  offers  a  goo<l  oppor¬ 
tunity  to  the  right  candidate. — 

Applications  stating  age,  qualifications, 
experience  and  salary  re(|uircd  to 
Box  B6045,  Food  Manufacture,  9, 
Eden  Street,  N.W.i. 


THE  METAL  BOX  COMPANY 
LIMITED 

There  is  a  vacancy  for  a 


FOOD  TECHNOLOGIST 

with  commercial  experience.  This  is  a 
new  and  senior  appointment  to  develop 
the  Company’s  considerable  interests 
in  the  packaging  of  foods  preservtxl  by 
Freeze  Drying.  Salary  will  be  accord¬ 
ing  to  experience. 

Applications  to: 

The  Head  of  Staff  Division, 

The  Metal  Box  Company  Limited, 
37,  Baker  Street,  London,  W.i., 
quoting  reference  SAX/a. 
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CLASSIFIED 

advertisements 

K>OD  MANUFACTURf 

MUST  BE 
PREPAID 

Rates  45/>  per  single  column  inch. 

Box  numbers,  2s.  6d.  extra. 
RfpHvm  to 

BOX  NUMBERS 

ihould  ba  addrnMd  to 
fwd  Manufaciurt,  Leonard  Hill  Houea, 

9  Idan  Street,  London,  N.W.I 


CHEMIST 

A  leading  food  manufacturing  Com¬ 
pany  wish  to  appoint  a  Chemist  to  the 
suff  of  their  new  Product  Develop¬ 
ment  Gronp. 

The  Chemist  appointed  will  be  con¬ 
cerned  with  the  development  of  can¬ 
ned  products.  Candidates  aged  not 
over  35  years,  must  have  full  know¬ 
ledge  of  canning  technology.  The 
Company's  premises  are  situated  In 
the  West  London  area. 

Applicants  are  asked  to  write 
giving  full  details  of  age,  educa¬ 
tion,  qualifications  and  experience 
to  Box  No.  G.8809  c/o  Whites, 
72,  Fleet  Street,  London,  E.C.4. 


BROWN  &  POLSON  GROUP 

PACKAGE  FOOD  PRODUCTS 
MANUFACTURING  DIVISION 

PROJEa  ENGINEER 

required  for  long-term  development  pro- 
Sramme.  Engineering  Degree  Diploma  and/ 
or  A.M.I.Mech.E.  and  considerable  and 
varied  experience  in  machinery  and  equip¬ 
ment  design  and  factory  layout  in  the  Fo^ 
industry  is  essential.  Based  initially  at 
Manchester  the  successful  applicant  will  be 
permanently  located  elsewhere,  the  Group's 
centres  being  London,  Welwyn  and  Paisley. 
Applicants  should  be  28-38  years  of  age.  A 
good  salary,  substantial  profit  sharing 
scheme.  Pension  and  Life  Assurance  benefits 
are  all  part  of  the  Group’s  progressive 
employment  policy. 

Write  Personnel  Manager, 

Brown  /  Poison  Ltd., 

125,  Strand,  London,  W.C.2. 


STORAGE  SPACE 


“COOKSTEEL” 

Sundard  Portal-Framed  Buildings — 
availabie  now  ex  London  Stock — 40', 
W',  80'  Span — 12'  6'  to  eaves. 

COOK  AND  COMPANY  LTD. 
MACAULAY  1151 
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A  CAREER  IN  THE 


A  Bright  Future  for 
Bright  Young  People 


There  are  always  openings  for  young 
people]  in  the  many  food  productive 
undertakings  of  the  C.W.S. 

University  Graduates  and  School 
Leavers  looking  for  an  interesting  and 
rewarding  career  in  the  Food  Industry 
should  write,  telling  us  about  them¬ 
selves,  to: 

Co-operative  Wholesale 
Society  Limited 

Central  Labour  Department 

I  Balloon  Street,  Manchester,  4. 


TRADE  SERVICES 

ALUMINIUM.  Fabrication  Plant  Vessel. — 
Wragg  Bros.  (Alum.  F^quip.)  Ltd.,  Albury 
Lodge, Turners  Hill,  Cheshunt,  Herts.  Waltham 
Cross  36719. 


B 


INDUSTRY 


YOUNG  MEN 

of  good  education,  interested  in  a 
MANAGEMENT  CAREER  IN 
CONFECTIONERY  are  invited 
to  write  for  details  of  our  4  year 
Management  Training  Scheme, 
which  includes  day-time  atten¬ 
dance  for  City  and  Guilds  Certifi¬ 
cate  in  Sugar  Confectionery 
Manufacture. 

Minimum  age  19  years. 
G.C.E.  or  equivalent. 

Apply  to: 

Personnel  Manager 
CLARNICO  LIMITED 
Waterden  Road,  Stratford  E.IS. 


MANAGEMENT  TRAINEE 

Public  school  education.  Willing  to 
surt  at  the  bottom  and  work  up¬ 
wards. 

RAYNER  A  CO.  LTD. 
London,  N.I8. 


EDUCATIONAL 

COURSES 


THE  ROYAL  COLLEGE  OF  SCIENCE  AND 
TECHNOLOGY.  GLASGOW 


The  Department  of  Food  Science 

QUALITY  CONTROL  in  the  FOOD  INDUSTRY 


A  residential  course  on  Quality  Control  in  the  Food  Industry 
will  be  offered  by  the  department  during  the  week  commencing  10th 
September,  1961.  The  course  is  open  to  senior  managers  and  to 
qualified  food  technologists,  and  has  the  object  of  discussing  practi¬ 
cal  quality  control  methods  and  organisation  in. relation  to  the 
effective  operation  of  food  processing  plants.  Lectures  will  be  given 
by  members  of  the  department’s  staff  and  by  a  panel  of  speakers 
from  outwith  the  department. 

The  subject  matter  will  include  a  consideration  of  methods  of 
organising  quality  control  systems  and  some  of  the  more  important 
techniques  employed  in  their  operation,  and  tutorial  work  on  set 
problems  will  be  used  to  illustrate  the  principles  involved. — Further 
information  and  forms  of  application  may  be  obtained  from  The 
Department  of  Food  Science,  The  Royal  College  of  Science  and 
Technology,  1  Horselethill  Road,  Glasgow,  W.2. 


I.S.I.S. 


Appointments  Register 

Licensed  annually  by  the  L.C.C. 


9,  Eden  Street,  London,  N.W.l.  EUSton  5911. 


I.S.I.S.  is  an  organisation  backed  by  a  large  industrial  group  of  consultants  with  contacts  in  all  the 
industries  based  on  technology.  As  an  addition  to  their  present  resources  they  have  established  this 
Appointments  Register.  Below  will  be  found  some  of  those  technologists  who  are  looking  for  further 
opportunities.  Employers  and  Personnel  Officers  are  invited  to  complete  the  form  below,  detach  and  send 
to  the  above  address.  In  this  particular  instance  the  use  of  a  form,  with  its  attendant  simplification  of  office 
systems,  ensures  speedier  results  for  the  employer. 


Ref.  B.320.  British.  Male.  Married.  Age  48.  10  yrs. 
Sales  l^omoter  &  9  yrs.  Genl.  Manager,  toiletries, 
household  chemicals.  6  yrs.  Sales  Manager,  food  & 
chemicals.  At  present  Genl.  Mananr,  household 
chemicals  A  other  consumer  go«>ds— distributor. 
Languages:  German,  Dutch,  French.  Exper.  Market 
Researui,  pioneering  new  products,  sales  campaigns, 
recruitiM  &  training  representatives.  Seeks  SALES 
MANAGEMENT  (Home  A/or  Export)  post.  Based 
on  London.  £2,000  p.a.  min. 

Rel.  B.267.  British.  Male.  Married.  Age  36. 
B.O.T.  (Part  A)  2nd  Class  Cert.  4  yrs.  Apprentice 
Marine  Engr.,  ship  owners  A  repairers.  6  yrs. 
Junr./2nd  Eng.  Officer,  ship  owners.  2|  yrs.  Plant 
Enu.,  electro>mech.  engrs.  7  yrs.  Chief  Engr.,  food 
miuts.  At  present  Chief  Engr.,  food  mfrs.  Seeks  post 
as  LiAISkjN  ENGR.,  London  or  S.E.  England. 
£I,2S0/£I,500  p.a. 

Ref.  B.268.  British.  Male.  Married.  Age  31. 
H.E.T.,  O.N.C.  (Mech).  3  yrs.  Toolmaker,  aircraft. 
2  yrs.  Design  D/man,  contract  design  office.  2t  yrs. 
Design  D/man,  industl.  vacuum  A  conveying.  At 
present  Contracts  Engr.,  Design  A  mnfrs.  roury 
louvre  dryers.  Seeks  post  as  TECHNICAL  REP¬ 
RESENTATIVE.  London.  £1,000  p.a. 

Rc(.  B.269.  British.  Male.  Married.  Age  37. 
O.H.C.  A  H.N.C.  (Mech.  Eng.)  12  yrs.  Armament/ 
Fitter.  R.A.F.  S  yrs.  D/man.  A  2  yrs.  Eng.  Designer 
aircraft  accessories.  At  present  Engg.  Designer, 
aircrah  accessory  mnfr.  Exper.  propellers,  fans 
turbines  A  associated  hydraulic  A  servo  equip!. 
Seeks  post  as  ENGG.  DESIGNER.  U.K.  (not  Lon¬ 
don)  or  New  Zealand.  £1,050  p.a. 

Rel.  B.270.  British.  Male.  Married.  Age  29. 
H.N.C.  (Mech.  Eng.)  with  endorsements  Theory  of 
structures  A  Industl.  Administration.  Grad. I.  Struct. 
Engr.  14  yrs.  Apprentice  to  Senr.  D/man,  mech. 
handling  engrs.  At  present  Section  Leader  Design 
D/man,  me^.  handling  engrs.  Seeks  post  as  TECH¬ 
NICAL  REPRESENTATIVE,  based  on  Nottingham 
area. 


RH.  B.27I.  British.  Male.  Married.  Age  36. 
O.N.C.  Mech.  Eng.  II  yrs.  Clerical  work,  public 
transport.  8  yrs.  (Jenl.  Asst.  Engr.,  heating  research. 
At  present  Technical  Asst.,  elMtric  floor  warmiiw 
engrs.  Seeks  permanent  post  as  TECHNICAL 
A^ISTANT  INVOLVING  TAKING  HEAT  LOSS 
CALCULATIONS.  London  or  Surrey.  £1,000  p.a. 

Ret.  B.272.  British.  Male.  Married.  Age  40. 
O.N.C.  A  H.N.C.  Mech.  Engg.  with  Industl.  Ad¬ 
ministration.  A.M.I.Mech.E.  5  yrs.  Apprentice, 
large  diesel  engines.  4  yrs.  D/man,  free  piston 
gasifiers.  6  yrs.  Designer,  hydraulic  fuel  systems  for 


jet  engines.  3  yrs.  Chief  Designer,  small  gas  turbines 
A  turbine  cars.  2  yrs.  Senr.  Project  Designer, 
advanced  power  units  for  commercial  transport.  At 
present  Assistant  Chief  Engr.,  design  A  devpt. 
division — gears,  pearboxes,  motor  cars,  tractors,  m/c 
tools.  Exper.  Free  Piston  Gas  Generators,  Auto¬ 
matic  Transmissions,  Marine  gearboxes — hydraulics 
A  heavy  earth  moving  equip!.  Seeks  post  as  CHIEF 
ENGR./ASST.  CHIET  ENGR..  OR  SIMILAR. 
U.K. — not  N.E.  England  or  Scotland.  £2,000  p.a. 
min. 

Ref.  B.273.  British.  Male.  Married.  Age  38. 
O.N.C.  Chem.  O.N.C.  A  H.N.C.  Elect.  Eng.,  Final 
C.  A  G.  Elect.  Eng.  A.M.Inst.W.S.  10  yrs.  Ub. 
Asst./Methods  Engr.  4  yrs.  Head  of  W.S.  Dept.,  and 
I  yr.  Prod.  Engr.,  electric  lamp  mnfr.  At  present 
Prod.  Engr.  plastic  A  fancy  box  works.  Seeks  post  as 
WORK  STUDY  ENGR.— not  London— £1,150  p.a. 

Ref.  B.274.  British.  Male.  Single.  Age  23.  H.N.C. 
Mech.  Eng.  with  endorsements.  S.M.I.Mech.E.  5 
yrs.  Apprentice,  medium  genl.  engg.  At  present 
D/man,  mnfr.  air  compressors  A  pneumatic  tools. 
Seeks  post  as  MECH.  ENGR.  OR  O/MAN.  abroad. 
£1,100  p.a.  approx. 

Ref.  B.275.  British.  Male.  Married.  Age  38.  9  yrs. 
Apprentice  A  Motor  Engr.,  retail  garage.  5  yrs. 
Motor  En^.,  garage.  5  yrs.  Engr.  i/c  of  Vehicle 
Fleet,  hospital  group  garages.  At  present  Superin¬ 
tendent  Inspector  (Mech.),  Mech.  Branch  of  Public 
Works  Dept.,  abroad.  Seeks  permanent  post  as 
GARAGE  SERVICE  MANAGER  OR  PLANT 
DEPOT  MANAGER.  Abroad.  £1,750  p.a. 

Ref.  B.277.  British.  Male.  Married.  Age  28. 
C.  A  G.  (Workshop).  4  yrs.  Foreman,  paper  mill 
Engrs.  2  yrs.  3rd  Engr.,  marine  engg.  2  yrs.  Engr., 
pump  specialist,  food  m/cy  engrs.  2  yrs.  with  Con¬ 
sultant  Engrs.  abroad  i/c  maintenance  A  m/c  shops. 
Seeks  post  as  Service  Maintenance  Engr./Mech.  Engr. 
abroad.  £1,500  p.a. 

Ref.  B.278.  British.  Male.  Married.  Age  30. 
H.N.C.  (Mech.  Eng.).  5  yrs.  Student/  A  2  yrs. 
Planning  Engr.,  high  speed  packing  m/cy.  1  yr.  Asst. 
Prod.  Controller,  m/cy  building.  6  mnths.  Works 
Manager,  mech.  handling  equipt.  At  present  Works 
Manager,  mnfr.  mech.  handling  (hydraulic)  equipt. 
Seeks  post  as  ASSISTANT  WORKS  MANAGER 
with  medium/large  company.  London  or  10  mile 
radius  Guildford.  £l.60()/£l,800  p.a. 

Ref.  B.279.  British.  Male.  Married.  Age  38. 
O.N.C.  A  H.N.C.,  Elect.  Eng.  A  endorsement 
Radio  Eng.,  Grad.  I.E.E.  7  yrs.  D/man,  power 
station  (elect.).  2  yrs.  D/man  A  12  yrs.  Devpt.  Engr., 


radio  transmitters.  At  present  Development  Enm. — 
elec.  A  Mech. — devpt.  of  laundry  equip!.  Knowlcdti 
Jig  A  Tool  Design  A  mech.  work.  Seeks  post  as 
DEVELOPMENT  ENGR.  London  or  Essex. 
£1,400  p.a. 

Ref.  B.2S0.  British.  Male.  Single.  Age  30.  H.N.C. 
(Mech.).  Grad. I. Mech. E.  3  yrs.  Articled  ^pil  A  2 
yrs.  Chassis  Design  D/man,  motor  vehicle  maken. 
At  present  Senr.  Design  D/man,  vehicle  mnfrs.  ^lu 
post  as  ENGR.  OR  D^IGNER.  Abroad — not 
Africa  or  Middle  East — £1,200  p.a.  min. 

Ref.  B.2SI.  British.  Male.  Married.  Age  40.  O.N.Ct 
(Elect.).,  A. M. I. Inst.  Plant  Eng.,  A.M.Inst.B.E.  4 
yrs.  Apprentice/Junr.  Engr.,  hosiery  A  textiles.  6  yrs. 
Chief  Elec.  Artificer,  R.N.  6  mnths.  Fitter,  brewers  A 
flour  millers.  3  yrs.  Asst,  to  Chief  Engr.,  hosiery  A 
textiles.  10  yrs.  Maintenance  Engr.,  sawmilling-^ 
wood  processing.  At  present  Senr.  Maintenance 
Engr.,  sawmilling,  plymills,  wood  mnfrs.  Exper. 
preventive  maintenance  schemes,  work  study  A 
modern  management  techniques,  costing  A  toolroom 
procedure.  Seeks  post  as  MAINTENANCE  OR 
PLANT  ENGR.  U.K.  £1,500  p.a.  min. 

Ref.  B.282.  British.  Male.  Married.  Age  33.  O.N.C, 
(Mech.).  5  yrs.  Apprentice,  m/c  tool  mnfr.  ll_yrs. 
Fitter,  tool  room,  food  prod.  m/cy.  I  yr.  Rate  Fixer 
A  5  yrs.  D/man,  mnfr.  9  mnths.  D/man,  diesel 
engines.  At  present  Section  Leader  Design.  D.O., 
domestic  appliance  mnfr.  Seeks  post  as  ENGR,  OR 
ASSIST.  CHIEF/CHIEF  D/MAN.  U.K  — pnf. 
Home  Counties  or  S.  coast  England  -or  Western 
U.S.A.  £l.300/£l,500  p.a. 

Ref.  B.283.  British.  Male.  Married.  Age  34.  Cert. 
equiv.  to  H.N.C.,  A.M.I.  Plant  E.  If  yrs.  Asst.  Mech. 
Engr.,  oil  company.  I  yr.  D/man,  aircraft  mnfrs.  9 
yrs.  Mech.  Engr.,  civil  engg.  contractors.  At  present 
Mech.  Eiun-.,  civil  engg.  contractors.  Seeks  post  u 
MECH.  ENGR.  London--N.  London  pref.  £1,200 
p.a. 

Ref.  B.259.  frish.  Irish.  Male.  Married.  An  30. 
Inter  B.Sc.  A  Taking  Final  Dip.  Tech.  exam.  March. 
Exper.  includes  4  yrs.  Laboratory  Technician,  oil 
refinery.  At  present  Sandwich  Apprentice,  oil 
refinery.  Seeks  post  as  ENGR.  B.W.I.  £1.000  pa. 

Ref.  B.284.  British.  Male.  Married.  Age  47, 
Diploma  in  Mech.  Engg.  31  yrs.  Steam  Engr.,  engrs. 
3  yrs.  Turbine  Engr.,  engg.  concern.  31  yrs.  Lubrica¬ 
tion  Engr.,  A  5  yrs.  Tech.  Sales  Engr.,  oil  compaiw. 
I  yr.  Senr.  Equipt.  Engr.,  oil  refinery  contractors.  At 
present  Senr.  Project  Engr.,  oil  refinery  A  steam 
contractors.  Fluent  French  A  German  (incldg. 
Technical),  some  Italian.  Several  years  exper.  m 
Europe  as  Sales  Engr.  Seeks  post  as  EXPORT 
SALES  ENGR.,  preL  London  based  with  overseas 
travel.  £2,000  p.a.  min. 


To:  I.S.I.S.  Appointments  Rej^ster,  9,  Eden  Street,  London,  N.W.l.  Please  ask  the  following  applicants  to 


communicate  with  the  undersigned: 

Ref.:_ . .  Ref.:....  . . 

Ref.: 

Ref  t 

Ref- : 

Ref.: 

Ref.:....  _ 

Ref  • 

Ref.: _ _ 

Ref.: . 

Ref.: . . . . 

ReL: _  _  _ 

Please  use  Block  capitals 

Company : . . . .  . . . . . . . . . . . . . . . 

Business  or  Profession : - - - - - - - - - - - - - - - - - 

All  introductions  are  made  on  the  understanding  that  should  an  engagement  result  the  employer  agrees  to 
I.S.I.S.  Appointments  Register’s  terms,  which  are  as  follows: 

For  each  person  engaged  the  equivalent  of  two  weeks  salary  payable  by  the  employer 
within  fourteen  days  of  the  date  of  engagement. 

Signature - Date _ _ _ 

Printed  for  the  Proorietors,  LEONARD  HILL  LIMITED,  and  published  by  them  at  their  CifUces,  Eden  Street,  London,  N.W.l, 
by  Billing  and  Sons  Ltd.,  The  London  Printing  Works,  Guildford,  England.  Registered  for  Transmission  to  Canada  including  Newfoundland. 
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linigate 


Ye«I  Best  (in  the  supply  of  Milk  Products) 
used  to  be  Golden  Glow  and  W  ilts  United 
Dairies.  Now  they  are  one — 

Unigate  (Milk  Products)  Ltd 

So  the  airailability,  the  service  and  the  research 
are  intensified — hence  two  of  the  best  go  one 
better  to  help  you. 

For  Milk  Powder  in  all  its  forms  (Spray  or 
Roller),  Sweetened  Condensed  .Milk  (Full 
Cream  or  Skim),  Evaporated  Milk  and,  of  course, 
Rutter,  Cheese  and  all  other  Dairy  Products 
— whether  you  need  them  in  tons,  cwts.,  lbs., 

■  gallons  or  quarts — backed  by  an  expert 

Advisory  Service,  phone  or  write  to-:^|& 


^  Uhigat^Milk  Producis )  Limited 


TROWBRIDGE,  WILTS  (TROWBRIDGE  »11)  OR  CENTR 
BUILDINGS,  GUILDFORD,  SURREY  (GUILDFORD  MISI) 


(i!l  I  <  I 
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